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WEEKLY REVIEW | 


Rains and Scalding Hot Sun Have Hurt the Tomato Crop—Oorn 
Also a Sufferer—Labor the Crying Need of All Canners— 
Who Can Use Some Good Yellow Tomatoes? 


Old, experienced tomato growers will tell you that rains the 
first half of August, followed by the usual August hot suns, will 
knock the tomato crop “galley west.” That is just exactly what 
has happened in this great tomato region known as the Tri-States, 
and clear ou west in the Ohio Valley, ete. We have had rains 
almost every other day or so, and not only after them, but with 
them as well, we have had intensely hot weather, with burning 
sunshine as the rule. So it is not surprising to receive the kind 
of Crop Reports we give you this week all indicating severe dam- 
age to the tomato crop. 

We have gone through the fields and personally evamined 
the vines and fruit, and while we did not question the reports in 
the least, we can vouch for their absolute truth. One finds toma- 
toes blistered on the top or side where the sun has hit it—actu- 
ally burned or cooked, as the writers term it. Then when you 
look at the tomatoes that are on the ground, ripe and partly ripe, 
you find that the side touching the ground has been cooked in the 
same way—the heat of the sun, with the moisture of the ground, 
having stewed the fruit on the vine. This is a condition and a 
fact and not a theory. 


Just how much damage this will result in will depend upon 
how long the present unprecedented spell of hot weather lasts. 
All heat records have been shattered, just as last winter all cold 
records were broken, and once more we find the verification of the 
old weather prophets, saying that the summer is the compliment 
of the winter; that is, that a mild winter will mean a cool, tem- 
perate summer; an extreme winter, unusual heat in summer. 
And it is to be noted that as the extremely cold weather visited 


every section of the country, playing no favorites, so the visita- 
tion of the unusually hot weather has reached every section and 
all States. It is to be hoped that the weather will continue to 
follow the rule indicated, because it will be recalled that the ex- 
treme cold weather came in one prolonged siege and then abated 
for good. If the hot weather will but do likewise, that is, be 
through when it ends—and, of course, provided it ends soon 
enough—there ‘will be a good chance to recoup losses in canners’ 
crops. 
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The soil is in good condition, owing to the rains, and if it 
will cool off, the growers will find that the plants will rapidly 
_amature the small fruit now on the vines, and that blossoms and 
- fruit will follow in fine shape. We have seen crops of tomatoes 
. made-from-vines in worse condition than at present, and later in 
» the season, though the man who attempts to predict what a tomato 
plant will do is foolish, indeed. They are only dead when the 
snow flies, and a crop is only made when it is in the can. 

’ 2 Corn is also reported suffering from the extreme heat, and 


; : _there has undoubtedly been some damage done but we believe the 


“major portion of the damage to the sweet corn came from the 
drouth rather-than from the heat. Moisture and heat will make 
a corn crop, while killing a tomato crop. We have indicated that 
weather conditions are general And they are, reports being in hand 
from Maine and almost evéry canning State—lots more than are 


sent in for publication, or which we are permitted. to publish— . 


and all of them read alike. ~Some sections may experience serious 


damage to their corn crop, and we have no doubt that certain 


individual canners have lost much of their acreage or lia’ their 
. yields cut badly, but as a whole corn has not sufferel as have 
tomatoes. There is room for hope for corn, and some even say 
for an improvement over earlier expectations, owing to the rains. 


This adverse crop condition is not going to hurt the canned 
foods market. New York City traders, especially, are.prone to 
go to extremes; it is always a feast or a famine with them. 
They had become convinced that there was in waiting an immense 
acreage and a record yield in all staple canned foods, resulting 
of course, in record packs of all articles. They therefore had 
become satisfied to wait until the goods were ready before mak- 
ing further purchases. Probably they will not be moved from 
this position of contentment'even by the present unfavorable out- 
look; but there are lots of other buyers who are worrying, and 
all canners are more than ever willing to await the:outcome of 
their year’s work. And they are wise to do this. The Govern- 
ment did not. look favorably upon the item of crop hazard in 
costs, but it is getting a concrete example now of what this real 
item can amount to. At least the canner can wait until he finds 
out what it does mean to him before pricing his goods. If he 
must make a price to the Government for goods wanted at once, 
let him make it subject to revision upwards after the result of 
crops can be definitely known and calculated in the costs. 


The labor question is far from settled, and all canners are 
crying for help. Now we have reached the critical time when the 
appeals of the Government to the patriotism of the women and 
men who can help must be answered, and answered quickly or 
not at all. The help must be in the canneries and fields now; 
and if the Government has any means of helping the situation, it 
cannot do better than lend every effort to this end, leaving other 
claims until later. The crops are ripening and they must be 
saved. The help used here can be turned into the other channels 
after. this is done, and work speeded up to make up for the time 
lost now in turning all help to the canneries. Save the foods now 
or you -will not be able to keep those other workers at work this 
fall and winter, much less our boys supplied in the trenches 
Today the saving of this food is more important than the mak- 
ing of shells—and that. is what every canner should make clear 
to his local papers and committees that every effort may be used 
by all interests to get out this help. 

“What the condition of the canned foods market is today is 
worse than a side. issue—it is hardly of passing interest. The 
question of the hour is as to the future: what will be the packs— 
prices will take care of themselves. And as for the demand, 
there is no question but that it will far exceed the supply. 

' ‘We have urged all packers who can secure fruit to get it into 
cans if at all ‘possible, as there is no better proposition facing 
them today than that of canned fruit. The supply is short, and 


it seems certain to continue short—there will be heavy demand 
for more than can possibly be packed. 


An interesting item came to our office this week to the effect 
that a group of tomato growers in Delaware have found that as 


their crop ripens they have yellow tomatoes instead of red. There 
are said to be over 50,000 baskets of these yellow tomatoes—fine, 
large, sound fruit, but yellow instead of red. Can the preservers 
use this? Or is there a canner with nerve enough to can this 
crop as yellow tomatoes and try to put it upon the market? There 
is no reason why this excellent fruit should not find as ready a 
market as its red brother, except the prejudice of the public. And 
that is a foolish prejudice, as the yellow tomato of the kind in 
question is just as fine to eat as the red; is larger in most cases, 

rm and tasty. If you know how this crop can be handled, or of 
anyone who can.use them, get into communication with Prof. «. 
A. McCue, of the Delaware Aricultural College, Newark, Del., and 


in any event give him the benefit of any information you have 
have# 


EXPORTATION. OF CANNED BEANS. 


Washington, August 10, 1918. 
The War Trade Board announce that applications will now 
be considered for licenses to export’ canned beans which, when 
packed, had at least 17 per cent moisture content. The attention 
of canners is directed to the fact that it is necessary to secure 
special permission from the United States Food Administration 
to purchase such beans for the purpose of canning. 


Applicants for licenses to export such canned beans ‘should 
state on Application Form X, in answer to question No. 5, that 
the beans covered by the application were of at least 17 per cent 
“moisture content when packed, and applicants should furthermore 
state, on Supplemental Information. Sheet Form X-1, that the 
packers of these beans have secured the permission of the United 
States Food Administration to purchase the beans for the purpose 
of canning. 

VANCE C. MeCORMICK, Chairman. 


CANADIAN CANNED PEAS LOWER, FRUITS UP. 
(From Canadian Grocer, August 9, 1918.) 


Quotations are now available on 1918 pack of peas, and the 
trade generally will welcome a lower scale of prices on this line, 
along with the news that the pack has been very heavy and 100 
per cent delivery may be expected. Very fine weather prevailed 
as a whole during the entire season for peas, with the result that 
the pack is said to be of an unusually high grade. 

Canned fruit prices, as issued, continue to reveal a_ very 
high scale of figures, and cherries, on which figures are now avai!- 
able, along with gooseberries, have followed the upward trend. 
Canning factories are packing every possible pound of fruit, and 
this in a measure accounts for the continued high prices of fresh 
fruits with no more than a comparatively small percentage of pro- 
duction reaching the market at all. 


WHY .NOT SOONER? 


The negroes at Camp Dodge drafted into the nativnal army 
from Alabama were overjoyed at the amount of equipment they 
were given. Une of them was talking to a white soldier about it. 

“Say, boss,” he asked, “do dey give us all dese clothes for 
nuthin’, without payin’ for dem? An’ all dese eats three times @ 
day an’ a good bed, an’ all dem blankets?” 

He was told that Uncle Sam gives them all these things. 

, Well, den’ why in de Sam Hill didn‘t dis wah staht soonah ?” 
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Enlisted For Service “Over There”’ 


of Soft Wire Strapping | | 
OTHE PROTECTOR OF THE WOODEN BOX 


| | 


The U. S. Food Administra- 
tion Accepts and Specifies. 
the Gerrard Method of Soft 
Wire Strapping for ‘Over -. 
Seas Shipment in the fol-.._. 
lowing words, in Bulletin, | 
Teo Ne is Gauge:' 
Soft Wire Straps, put on by 
‘GERRARD WIRE TYING... 


Our branches can make immediate delivery of necessary equipment and * 
wire for your 1918 requirements. Of all methods THE GERRARD is easiest __ 
and quickest applied and at the lowest strapping cost. Boxes so strapped... . 
become virtually indestructible containers and _ successfully withstand 
roughest usage. The Gerrard Method has put the words ‘‘BAD ORDER’. 


TIMp 
" The Sie Shat Binds” 


NEWYORK PHILADELPHIA CHICAGO SANFRANCISCO SEATTLE BOS'TON 
77 WARRENST. 1OCHESTNUT ST. 202SSTATEST. 112 MARKET ST. HOGEBLDG. SI9OLIVERBLDG. 
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YORK MARKET. 


' Market Easy Because of Reports of Large Crops—Not much 
Doing in the Corn Market—Fruit Stocks Declining—Not 
Many Berries Left for the Regular Trade—Salmon 
Pack Satisfactory, but Most of It Is for 
the Army and Navy. 


Reported by Telegraph. 
New York, August 16, 1918. 

The Market—Not much interest develops from day to day. 
In fact, the tone of the market is somewhat easy because of 
persistent reports of large crops of canning vegetables. Some 
are predicting a considerable reduction in the price of some 
of the leading articles. Others haven’t yet got to the point 
where they are looking for a reduction, but they do not ex- 
pect to see the price go any higher. If it stays as it is a good 
many will be suited. Thus the situation appeals differently 
to different interests. All admit, however, that the situation 
warrants expectation of no higher prices, if they do not de- 
cline. According to reports that come to hand every day, the 
outlook for all canning crops is good, with the exception of 
some of the Eastern fruits. In vegetables the crops are bet- 
ter and are doing better than was expected. Burning-hot 
weather has, perhaps, caused slight damage in isolated locali- 
ties, but, as a whole, the conditions are satisfactory and nearly 
all the canning crops are coming ahead fast, with good pros- 
pect of continuous improvement. While the temperature has 
been burning hot, showers have been sufficient to prevent burn- 
ing, and growth has continued regardless of the heat. In fact, 
the heat has been helpful and has assisted in the development. 
Buyers are cautious. They are looking for reduced prices on 
some of the leaders, and are not anxious to place orders at 
present. Meanwhile holders are not losing their heads and 
make no attempt to force the market. The result is a quiet, 
which has potential possibilities of good trade based upon 
a sound price basis. It is quite likely that other articles will 
be billed at a reduction from the opening price, as peas have 
been 


Tomatoes—While $2.00 is still the ruling price for full 
standard No. 3s, sales have been made at $1.95, and some re- 
port as low as $1.90. Not many are buying, preferring to wait 
until the market is further developed. But all look for a 
large pack, and will welcome it. That will mean low prices, 
and they will lead to large sales. With low prices and large 
sales everybody will benefit and trade will be better in all 
positions. One or two report sales as low as $1.80, and a 
price of $1.70a1.75 is predicted. No. 2s are quoted at $1.45, 
or, in some instances, as low as $1.40, and No. 10s are about 
as they have been, at $6.00. Not much movement in either 
one of these sizes, but price conditions are such that buyers 
will shortly begin active operations, unless a further reduction 
seems likely. So far as the growing crop is concerned, reports 
from almost everywhere are satisfactory. The tomato plants 
have come through the burning-hot weather healthier than 
they entered it, and the outlook indicates a good yield. Some 
reported that they were damaged by drouth and heat last 
week, but, apparently, what damage had taken place has been 
overcome, for all are reporting a good condition in almost 
all growing localities this week. Ample showers and con- 
tinued damp, hot weather have combined to insure growth 
of the plants, and all expect a good pack. 

Corn—The variation in the price of corn is causing some 
misunderstanding. For example, some Western packers have 
asked that the low quotation of $1.45 be withdrawn since it 
tends to demoralize their business. They seem to think they 
must have more. But the low figure is bona fide and goods 
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can be bought at that price. Generally speaking, however, 
not much seems to be going forward in the corn market. Sales 
are small, if any are made, and all interests appear to be wait- 
ing further development of the crop and accompanying mar- 
ket tendencies. Spot goods are exhausted, excepting small 
lots in the hands of some jobbers and what retailers hold. 
The crop is developing rapidly almost everywhere, and if the 
same acreage as last year was planted, no question exists 
about the yield. It will be as large as last year. No one 


expects to see a smaller output, and most interests expect a 
larger one. 


Peas—The supply is liberal, and prices, in most cases, 
have been lower than the original contracts called for. Some 
packers are said to be billing their goods on memorandum 
with formal prices to be regulated later when actual costs 
are accurately known. With what might be termed a basis 
of $1.45, some well-informed interests are of the opinion that 
quotations will yet touch $1.40, and, perhaps, lower. De- 
liveries are liberal and buyers are able to get their goods 
for distribution among their customers in good time. The 
market seems to be better so far as activity is concerned. 
The lower prices are causing larger buying. In ‘fact, all 
interests seem to be well satisfied with the situation in peas. 
They are hoping for equally satisfactory conditions with ref- 
erence to other leading articles. Some are coming to the 


conclusion that Government interference hasn’t been such a 
blight to the trade after all. 


Fruits—Stocks decline every day because of the steadily 
increasing Government requirements, and spot and future 
prices are no more than nominal. Business is done in a small 


way only since no one knows how much of the new pack the 
Government will take. Probably the bulk of it, leaving rela- 
tively little for civilian use. The creation of the army that 
is expected next year will force the Government to exert itself 
to obtain sufficient food supplies, and it may take over all 
canned fruits obtainable for this purpose. 


Berries—The shortage in all varieties this year sounds 
much like an old story, since in late years it seems impossible 
to obtain a full pack of berries, but it is more serious this year 
because of the extraordinary demand for all sorts of fruits for 
the Army and Navy. Not much will be left for the regular 
trade after the purchasing agencies of these organizations 
finish operations. 


Salmon—Reports of the pack seem to be satisfactory, but 
it is realized by all interests now that very little will be left 
for civilian use after the sustenance departments of the Army 
and Navy get done. The pack is proceeding well, but it will 
be no larger than it has been, and the requirements will be 
much larger since foreign governments intend buying freely, 
though they may be supplied through our own Government 
agencies. It is the extraordinary necessity which now exists 
that will take salmon off the tables of many civilian con- 
sumers the coming year. Alaska canners are putting up a 
great many fish and are rushing forward the pack as fast as 
they can. One steamship recently brought down 100,000 cases. 
The canneries are co-operating with the steamship companies 
and the Government in an effort to get the stock on the market 
with the least delay. Thus far all their activities have worked 
satisfactorily. The outlook is good, but the Government will 
take 65 per cent of the total pack at the beginning. The 35 
per cent left doesn’t leave much for the civilian trade, that has 
always absorbed almost the entire pack. 


Sardines—The situation is somewhat improved. Packing 
is proceeding better and buyers are taking more interest in 
the situation. Prices remain about as they have been, but it 
is understood that shading has ceased. Packers are getting 
full prices for their products now. With improvement in de 
mand they figure that they can do this, while if buyers are 
indifferent it is hard to sell at any price. An arrangement 
has been made with the sardine fishermen of California, and 
hereafter they will receive $12 a ton for their fish. This 
insures continuous packing there. Since California sardines 
have become such important factors in this market, buyers 
and sellers alike are much interested in what is done on the 
Coast. 

Tuna—Offerings are limited and prices remain about 
steady, even though they are high. Buyers are not operating 
as freely as they were, but a few orders are placed daily. 


HUDSON. 
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As Brokers View the Market 


BALTIMORE, MD. 


Baltimore, Md., August 17, 1918. 

Developments during this week in the tomato market here 
were more than ordinarily interesting for several reasons, and 
the present situation, as well as the general outlook for the can- 
ning period, may be described as being rather mixed. In pre- 
war times, with the crop conditions as favorable as they are to 
date, and with canning-house organization not disarranged as it 
is this season, it would require no gift of prescience to forecast 
accurately the course of the market prices. But that’s another 
story, and it is time wasted to draw comparisons. We are up 
against a situation that never before confronted the farmers, the 
ecanners, the jobbers and the brokers. The final results are not 
at all problematical. It is the problem of what may happen in 


the near future, say in the next four weeks, that greatly inter- , 


ests all of us at this time. This week the market opened strong, 
but eased off in the middle of the week, which induced liberal 
buying, and at the close today there was a steady, active demand, 
with increasing buying by Western jobbers based on unfavorable 
crop conditions in those Western and Southwestern States that 
were large sellers early in the year. California may not produce 
as many tomatoes this season as they expected. The labor prob- 
lem in this section is not yet solved by a long way, notwithstand- 
ing the strenuous efforts to do so. It has not yet been officially 
stated that the Government intends to commandeer 50 per cent, 
instead of 33 per cent, of the tomato pack this season, but it is ex- 
pected shortly. Assuming that the previous record will be equalled 
this season, cut in half the largest output, which was in 1917, 
and note what will be left for the civilian trade in this country to 
consume until the canning season of 1919 rolls around. There 


is food for thought. We respectfully ask for your order promptly 
at today’s prices. 


The bulk of the orders for tomatoes is for prompt shipment, 
and the same character of buying will prevail next week, doubt- 
less, but the buying for forward delivery is increasing as well. 
The canners are not anxious to sell for deferred shipment because 
of more or less uncertainty as to the extent of damage done to 
the crop by the extremely hot weather, which lasted about 14 
days. Tomatoes recuperate rapidly, however, and, barring further 
unfavorable weather conditions, there need be little or no fear of 
a short crop. Cover your requirements for August shipment early 
next week and rest content. 

Steady buying of all grades and sizes of string beans, string- 
less and wax beans is taking them out of this market in quantities 
that make a dent in the holdings of our canners and causes the 
prices to tighten up appreciably. They are worth your attention. 


Beets are in light supply here, and they are sold almost as fast 
as canned. 


Pole green Lima beans are now being packed, and the indi- 
eations are for a light supply for canning this season. It is ad- 
visable to get your supply while they are obtainable. 

Spinach was fairly active in small lots during the week, and 
so were peas. The other vegetables received but little attention, 
except sweet potatoes, for future delivery, which is one of the 
strongest articles in the market. 

The peach season is slow in opening up this time. The early 
receipts are being put into unpeeled pie fruit and peeled table 
fruit in water and light syrup, and there is a fair demand for 
them. The higher grade in heavier syrup will come along next 
week. The official Government report published yesterday makes 
the peach crop in Maryland 38 per cent short, and the California 
crop may prove disappointing. 

Spot pears are sold out. Pears for future delivery are not 
offered. A few summer apples are being packed and are ready 
for shipment. The situation on berries is unchanged, and they 
will gradually be closed out, the few that are left here. 

Cove oysters are unchanged. Light offering of herring roe. 
Crushed oyster shells are strong, but inactive. 


THOMAS J. MEEHAN & CO. 


Bliss No. 


Patented 


W. BLISS 


Chicago Office: Peoples Gas Building. 


High Speed Automatic Sanitary Can Machinery 


15-K Round Can Tester 


For a Positive Test. 


It receives the cans from the end soldering machine, 


automatically clamps and charges them with compressed air 
and carries them through the testing tank. The cans during 
submersion remain close to the surface and leakers are 
readily detected and removed. 
worm wheel drive 
motion, reducing agitation of water in testing tank. 
machine takes cans from 2 to 5 inches in diameter by 2 to 6 
inches in height, and operates at the rate of 120 a minute. 


We build a larger machine, No. 16-K, for gallon cans. 


Builders of the Complete Sanitary Line 


25 Adams Street, BROOKLYN, N. Y., U. S. A. 


Detroit Office: Dime Bank Building. 
Offices in Europe: 100 Boulevard Victor, Hugo St. Quen, Paris. 


The revolving carrier has a 
which imparts an even and uniform 


The 


Cleveland Office: Union Bank Building. 
Pocock St. Blackfriar’s Road, London, E. C. 
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CHICAGO MARKET 


Rambler Does Not Know Much About the Market, but Is Hav- 
ing a Good Time and Catching Lots of Fish—Apprehen- 
sive of the Effect the Dry Weather Will Have on 
Corn—Tomatoes and Peas Probably Safe. 


Reported by Telegraph. 


Somewhere in Michigan, August 12, 1918. 

I do not know anything about the Chicago market, as I 
have been away from there since August 3, and this is August 
12, and do not expect to be in Chicago until after this issue 
of The Canning Trade is published. 

I am up in Macinac county, Michigan’ (Northern ‘Penin- 
sula), taking my vacation and enjoying it thoroughly. 
fished all the waters around about the Hotel Islington, in 
the Chenaux Islands, and am today moving to Breevort Lake, 


in the same county (Macinac), but about 40 miles distant from 
the Hotel Islington. 


I have caught yellow pike (Esox Lucius) galore, and some 
large-mouth black bass (Michopterous Dolomenx) around these 
islands, which are in the channel connecting Lakes Michigan 
and Huron on the north, and am now going to an island lake 
where, I have been told, I can catch some muskalonge (Esox 
Nobiliar), and will tell about it if I have good luck; other- 
wise I won’t mention it. 

The Heated Spell—I have been very fortunate in taking 
a vacation at this time, as I have escaped the terrible heat 
spell which has recently visited the Central West and other 
localities. 

No Heat or Drouth—During my ten-day stay up here the 
weather has been cool, even cold, and it has rained more or 
less every day. This, however, will have no important bearing 
on canning crops, as there are no canning crops or canneries 
in this country. 


They raise some wheat and rye and oats and lots of fine 
potatoes in this region, which is within a few miles of the 
southern shore of Lake Superior. 

Apprehensions—I fear that the drouth in the Central West 
has caught the canning corn crop in Indiana, Lllinois and 
Iowa. Canning was about to begin when I left Chicago, and 
the severe heat spell will, I fear, catch the corn just in the 
milk gtage and ruin much of it; but I hope not. 

Tomatoes Probably Safe—Hot weather, unless too pro- 
tracted, does not hurt the tomato crop usually, but does have 
the effect to ripen it rapidly and bring it into the canneries 
more rapidly than it can be handled. It, of course, has an 
other effect, which is to so thoroughly ripen tomatoes that the 
quality in the cans will be superb. : 

Canned Peas Safe—Fortunately the canning of peas had 
been about or quite finished before the heat spell arrived, 
and a fine, large output of superior quality has been produced. 

Conditions Confused—The demands of the Government 
for canned foods of all kinds have been so much larger and 
more varied than anticipated that canners are in great per- 
plexity as to what is actually required of them, and ag they 
are all patriotic and are anxious to do all they possibly can 
to aid the Government and to win the war, they are moving 
very slowly in relation to°announcing prices or percentages of 
delivery on their future contracts. 

Breevort Lake—I am concluding this letter at the Hotel 
Massey, Breevort Lake. It is about 10 miles from Lake Mich- 
igan and about the same distance from White Fish Bay, on 
the southern coast of Lake Superior. 


I saw a five-pound black bass and a six-pound pike brought 
in off the lake just as I arrived, and am hopeful and just a 
little jubilant. 


I am going to make up to the readers of The Canning 
Trade for this rather personal and irrelevant letter on my 
return home as soon as I can get into the market once more. 

Scarcity of Help—Everybody—hotelkeepers, farmers, navi- 
gation lines, boat liverymen—is complaining about the diffi- 
culty of securing help. In a thinly populated country like this 
the enlistments and the draft have taken nearly all the able- 
bodied men, and people who are left at home are, to an extent, 
unable to handle the work, but are doing the best they can. 
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I have . 


The ‘women are helping splendidly, God bless them, and 
all the people are enthusiastically patriotic. The news of the 
big advance of the Allies and of the strategical hot-foot-to-the- 
rear retirement of the Germans has caused great joy among the 
people and a hope that peace with victory may soon come, but 
the people do not want any other kind of peace than one that 
will guarantee the future stability of peace on earth and safety 
and independence of all nations great and small. 


WRANGLER. 


OF MORE THAN PASSING INTEREST. 


Washington—Manufacturers of passenger automobiles have 
been advised by the War Industries Board to convert their plants 
to 100 per cent war work as rapidly as possible, and to place them 
on that basis“not later than January 1, 1919, in a letter addressed 
to the National Automobile Chamber of Commerce. In no other 
way, the letter stated, could they be assured of the continuance 
of their industry or the preservation of their organization. 


House Ways and Means Committee has definitely decided 
on following excess profits tax plan: 30 per cent on portion of 
profits in excess of 10 per cent and not in excess of 20 per cent 
of invested capital; 50 per cent on amount between 20 per cent 
and 25 per cent of invested capital and 80 per cent on amount 
above 25 per cent of invested capital. To alternate with this 
plan, committee is willing to adopt a war profits tax of 80 per 
cent on excess of profits over average of pre-war period 1911 to 
1913, inclusive. ‘Treasury is still demanding that excess profits 


rates be left undisturbed. 


Further regulation for the curtailment of business that is 
not directly connected with the war was indicated by Chairman 
Baruch, of the War Industries Board. 

There is a shortage of railroad equipment for the forces 
overseas and he warns the public that they must be prepared 
to meet additional curtailment in various directions in order to 
win the war. 


Railroads under Government control have hauled approxi- 
mately the same amount of freight this year as last year, with 
less actual train movement, owing to a re-routing and fuller 
loading of cars. In five months’ period ending June 1, 154,000, 
000,000 tons of freight were hauled one mile, compared with 
155,000,000,000 last year. Loaded freight car miles was 5,903,- 
000,000, compared with 6,456,000,000 last year, and empty freight 
car miles was cut down 4,000,000. 


The Government recently reported on the August 1st con- 
dition of the grain crops, which showed, as regards wheat, a 
reduction of only 13,000,000 bushels, as compared with the pros- 
pects on July ist. The present indication, therefore, is still for 
a full crop, i. e., 878,000,000 bushels, which compares with 653,- 
000,000 on August 1, 1917, and 654,000,000 bushels in 1916, and 
an average for the five years 1918-1916 (which contained several 
bumper crops) of 800,000,000 bushels. For corn the July depre- 
ciation was 171,000,000 bushels, but the department’s estimate of 
yield still is for a 3,000,000,000 bushels (2,989,000,000 to be exact) 
crop, which compares with the average for five years of 2,761,- 
000,000 bushels. The Government’s prediction for oats is 1,428,- 
000,000 bushels, which compares with a five-year average of 
1,296,000,000 bushels. 


An Indianapolis canning firm, which owns a large canning 
factory at Eaton, has appealed to the Delaware County Council 
of Defense, the local Boys’ Working Reserve and the public to 
assist it in harvesting 600 acres of tomatoes and in canning the 
fruit, beginning August 15 and continuing until frost arrives. 


The Milford Canning Company, of Illinois, has inserted an 
advertisement in local papers saying that the United States Goy- 
ernment has forbidden them from allowing visitors at the fac- 
tory during the canning season, which begins on or about August 
12. In former years visitors were welcome at any time in any 
part of the factory, but this year no person not connected with 
the operation of the plant will be allowed on the premises. 


Seventeen carloads of special jam have been ordered from 
a Bellingham (Wash.) manufacturer by the Government for feed- 
ing the doughboys overceas. This is the largest order of the 
kind ever placed in the West. As this city is in the heart of a 
famous fruit and berry district, Government purchasing agents 
are assured of having the order quickly filled. 
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At Once 


NCREASED facilities enable us to take care of several 
‘‘ship-at-once’”’ orders. If you need one of our new 
improved 


“20 Century” 
Liquid Fillers or Syrupers 


in time to fill your tomato pulp, catsup, etc., now is 
the time to place yourorder. This machine is made in 
two sizes: No. 1 for No. 1 to No. 3 cans and No. 3 for 
No.1 to No.10 cans. It operates without spill or drip 
and is unusually accurate in measuring quantity. No 
change of parts is necessary for the various size cans. 


Place Your Order Now 


Orders will be filled in the order in which they are received 
Write, Phone or Wire for Particulars 


Do You Need a Liquid Filler 


The 20TH CENTURY MACHINERY CO., Milwaukee, Wisconsin 


GENERAL OFFICES: 1228 First National Bank Building 


Always 
Accurate 


The “20th Century” No. 3 Syruper or Liquid Filler 


Why employ in your Packing Depart- 
ment the men who are needed for work 
that women cannot do? 


H. & D. CORRUGATED 
FIBRE BOXES 


can be packed and sealed by women with 
ease and speed. This means a big saving 
for youand a help toward winning the war. 


THE HINDE & DAUCH PAPER CO. 
800 Water St., Sandusky, Ohio 


Why Use 
Caldwell Tanks 


Because they know that when they install a Cald- 
well Cypress — pnd are going to get the best tank 
service a tank ca’ 

They know that al ‘Caldwell Tanks are built accord- 
ing to approved engineering principles by men who 
have been building tanks for thirty years. 

chet know that the Caldwell press Tank is 
backed by a reputation _ the manufacturers cannot 
afford to lose at any cos 

And they know on “will not be bothered with 
leaks and repairs. 

Isn't that the kind of tank service you want? 

We specialize in suppling all the tank needs of the 


Send for Catalogue 
W. E. CALDWELL Co. 


(Incorporated ) 


2310 Brook St. Louisville, Ky. 
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CALIFORNIA MARKET 


California Made a Good Pack of Spinach—Quick Growth of 
This Line of Packing—Canning Mussels on the Coast— 
Canned Prunes in Syrup—Coast Notes. 


Reported by Telegraph. 


San Francisco, August 16, 1918. 

The Spinach Pack—One of the interesting features of the 
spring packing season in California was the large pack of spinach 
that was made ,particularly in the territory immediately tribu- 
tary to San Francisco. This vegetable has been grown for fresh 
market and for shipping purposes for years, and has been handled 
by several canners on a limited scale for some time, but not until 
recently has its cultivation been given serious attention. While 
the output for 1918 has not been accurately compiled it is esti- 
mated that not less than 15,000 tons were canned by fourteen 
eanneries, with quite a quantity shipped East in the fresh state. 
California packers have pointed with pride in the past to the 
rapid development of certain branches of the business, but never 
hefore has there been such a wonderful increase in the output 
of any article in such a short space of time. 


While spinach is grown successfully throughout a large part 
of the State it has been found to do best in the Sacramento 
Valley, and here has been the greatest increase in the acreage. 
The output of this district is handied both by local plants and 
by San Francisco canneries, easily reached by river boats. Ex- 
tremely high prices ruled this year and the acreage would have 
been larger had it been possible to secure sufficient seed. Or- 
chardists have found it to be a splendid crop to grow in young 
orchards and in many instances have secured greater returns than 
could have been expected from the grown orchards. The average 
yield per acre in this State is not less than six tons, with the 
output in the rich river lands of the Sacramento Valley greatly 
exceeding this. Some growers report having: harvested eighteen 
tons an acre, while there are a few reports of more than twenty 
tons. 


Government demands have taken a considerable part of the 
1918 pack, but the call of the regular trade has likewise been 
insistent and could probably have absorbed the entire output. 
The care that has been taken to put up a fine article, coupled 
with the fact that improved machinery actually removed all grit. 
that bugbear of spinach, leads packers to believe that a perma- 
nent business is being developed. ; 

*. Canned Mussels—Canned mussels have made their ap- 
pearance in the market at San Francisco and promise to take 
their place in the list of delicious canned sea foods in this State. 
This mollusk is plentiful all along the California Coast and is 
offered in a variety of shapes at leading seaport restaurants. 
Several canners have been experimenting with the packing of 
mussels, but the most success seems to have been met with by 
H. E. Westbrook, who recently sent the California Fish and 
Game Commission a sample of his pack put up in the extreme 
northern part of the State. Mussels grow on the rocks much as 
abalones, but are much more plentiful and can be reached at 
almost all stages of the tide, making the gathering of them a 
simple matter. 

The Workman Packing Company, of San Francisco, known 
throughout the country as a pioneer in the packing of Spanish 
delicacies, and one of the largest concerns in this line, has an- 
nounced that it is no longer putting out husk tamales and enchili- 
das, but that it is now concentrating its entire efforts on the 
canned product. This firm recently moved to a new plant where 
it has a capacity for turning out more than fifty thousand cans 
a day. In addition to packing tamales and enchilidas it packs 
chili con carne, beans and similar articles. 
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Canned Prunes in Syrup—The recently organized Califor- 
nia Prune and Apricot Growers, Inc., with headquarters at San 
Jose, will shortly place on the market canned prunes in syrup. 
This is not a new venture, canned prunes having been offered 
for several seasons by other firms, but the new growers’ organi- 
zation, which controls the largest part of the prune and apricot 
crop of the State, is preparing to engage in this branch of the 
business on quite an extensive scale. Canning equipment will be 
installed in one of its plants at San Jose, and the pack will be 
featured under its Sunsweet brand. It is likely that it will also 
pack dried prunes in tins without the use of liquid, this form 
of container having become quite popular. 

Peach Pits Sell Well—California peach growers and can- 
ners are much interested in the information that has been re- 
ceived to the effect that they are expected to turn over all peach 
pits to the Government at a price fixed at $7.50 a ton. It is 
especially requested that none be used for fuel, since all that can 
be secured are wanted in connection with war work. It is pos- 
sible to extract acids used for the manufacture of munitions from 
the kernels, but the Government wishes to make charcoal from 
the pits, it having been found that charcoal made from these is 
very valuable for use in gas masks, being about six times as 
effective as that made from wood. 

Coast Notes—The American Can Company has work under 
Way to greatly increase its output of cans in California. A com- 
tract has been awarded for the erection of two largé buildings 
on the factory site at Vernon, Cal., where cans for the fishing 
and fruit canning trade in the southern part of the State will be 
manufactured. A contract for almost $300,000 has also been 
awarded to a San Francisco firm for the erection of a factory in 
the east-bay suburbs, making the second large plant for the 
Greater San Francisco. 

The Tamal Packing Company, recently organized to fill war 
orders, has completed the erection of a cannery on Folsom street, 
near Highteenth, San Francisco, Cal., and will soon be in full 
operation on tomatoes and string beans. Most of the output for 
the season has already been disposed of. 

Schukl & Co., 16 California street, San Francisco, Cal., re 
cently awarded a contract for the erection of a canner at Niles, 
Cal, at the earliest possible date. The plant will cost about 
$60,000. 

The Mavizanar Fruit and Canners’ Association Fas been or- 
ganized at Independence, Cal., for the purpose of erecting a fruit 
and vegetable cannery. 

The John H. Spohn Company, of San Francisco, Cal., is 
handling a new compound of evaporated milk and vegetable fat 
being placed on the market by the Heber Company, of Seattle, 
Wash. 

The new plant of the California Tomato Paste Company, one 
of the four Mantoca canneries, has been totally destroyed by fire. 
The cannery was located a short distance from town, but out- 
side of the city limits, and while a bucket brigade was organized, 
it proved unavailing in its efforts to stop the blaze. The fire is 
believed to have been of incendiary origin. 

The La Sierra Heights Canning Company has been incor- 
porated for $100,000 at Los Angeles, Cal. 

According to a statement of Ralph P. Merritt, Federal Food 
Commissioner, California has furnished the Government food 
products to the value of $23,000,000 in the last three weeks. Of 
this amount $11,050,000 was in canned fruits and vegetables. 
This represents only the beginning of what the State will be 
called upon to supply. Merritt further announced that the Gov- 
ernment will take twenty-five per cent of the California string 
bean pack and thirty-three and a third per cent of the tomato 
pack, which has already been reserved. The Government reser- 
vations of prunes and peaches has meant the elimination of about 
sixty per cent of the ordinary commercial business in these 
staples, while on certain grades of canned foods the commercial 
business has been eliminated entirely. 

“BERKELEY.” 
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‘PREMIER TOMATO CRUSHER 


The PREMIER tomato crusher is a very substantially constructed machine of almost unlimited 
capacity; made entirely of bronze and copper to prevent discoloration of product. Hub friction clutch 
pulley drive, with shearing pin to preveut possible damage to mechanism—opposed shafts geared to 


run at different speeds, increasing capacity and efficiency. Crushed stock can be pumped with 
PREMIER “Triplex”? pump. 


PREMIER MACHINERY COMPANY 


Machinery and Equipment 
or the 
Food Preserving Industries 


East Oakland SAN FRANCISCO Los Angeles 


“THE INVENTION ALL ADMIRED, AND EACH HOW HE 
TO BE THE INVENTOR MISSED, SO EASY IT SEEMED WHEN FOUND, 
WHICH YET UNFOUND MOST WOULD HAVE THOUGHT IMPOSSIBLE.” 


—Milton. 


The Hughlett Can Lacquering Machine 


USED ALL OVER THE WORLD 


We are now making a special feajure of mailing to any address on request a Sample Lacquered Can of a Bright Golden Color 
with a Handsome Strip Label Attached. This can represents what is considered today by many leading packers to be the sefest, best 
and most attractive canned food packoge on the market. Write Us For This Can; It Will Interest You. 


SEELY BROS. Sole Manufacturers Blaine, Wash., U. S. A. 
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REPORT OF THE PURIFICATION OF 
WASTES PRODUCED FROM CANNING 
PORK AND BEANS 


By H. B. Hommon, Sanitary Engineer, U. S. Public Health 
Service, August, 1918. 


There is probably no industry more vital to the growth and 
effective operation of the Army and Navy than the canning of food 
products. In the training camps at home, in the trenches abroad, 
and aboard our warships and merchant marine, it is essential that 
there be an abundance of pure and wholesome fvod. It is also 
essential that the food be prepared and packed so as to be easily 
transported and stored, and that it remain in a wholesome con- 
dition for a long period of time. Among the foods that have been 
found to contain the highest nutritive food value is the navy bean. 
To supply the large amount of this product required for the Army 
and Navy at home and abroad, many canners were requested by 
the Government during the winter of 1917-1918 to add pork and 
beans to their products, who under normal conditions would not 
have included beans in their pack. 


Among those who were willing to extend their business was 
a company, owning several factories, who had formerly canned 
pork and beans ,and could readily add the equipment for this 
line. At one of the plants which was remodeled to pack pork 
and beans, the only means of disposing of the liguid waste was 
through a dry ditch and a small creek which emptied into a river 
about five miles below the canning factory. During cold weather 
and in the early spring of this year the waste flowed through the 
ditch and creek without causing a nuisance, but with the coming 
of hot weather the organic matter in the waste, and in the de- 
posits left by the waste on the bed of the ditch and creek, began 
to decompose and give off very offensive odors. The situation 
became so serious that the company appealed to Dr. W. D. Bige- 
low, chemist for the National Canners’ Association, for assistance. 
Dr. Bigelow visited the factory, and after making a thorough in- 
vestigation, decided that the problem was one requiring a special 
study of an engineering character, which his laboratory was not 
equipped to undertake. He realized the importance of keeping 
tiiis plant in operation if possible, and he also foresaw the diffi- 
culties this company would get into if some remedial measures 
were not adopted at once. 


For several years before the United States declared war with 
Germany, the U. S. Public Health Service had been making 
studies to develop methods for purifying wastes from various 
kinds of industrial plants, but this work had been discontinued 
since the United States entered the war. Dr. Bigelow explained 
the situation at the canning factory to the Surgeon General of 
the U. S. Public Health Service, and it was decided that the 
importance of the industry at this time justified a special investi- 
gation, and the writer of this article was detailed to make a study 
of the problem and write a report on the most practical method 
of purifying the waste. 


THE PROCESS OF PACKING PORK AND BEANS. 


The variety of beans used for canning while the investigation 
was carried on was the small white navy bean grown in California 
and Japan. The process of preparing the beans for canning con- 
sists of putting them to soak in hot water in the evening and 
leaving them in the warm water until midnight. The soaking 
water is then drawn off and replaced with cold water which re- 
mains over the beans until the following day, when live steam is 
turned on and the beans cooked for 45 minutes. The hot water 
is drawn off and the beans cooled by two consecutive washings in 
ecld water. They are then removed from the vats in which they 
heave been soaked and cooked, and placed in the blanching m>- 
chine. This consists of a horizontal galvanized iron cylinder 14 
feet long and 4 feet in diameter, with a revolving screen inside. 
"he cylinder is filled with water to a depth of 18 inches and main- 
tained at the boiling point with live steam. The beans are poured 
into the screen through one end of the cylinder, and the screen, 
slightly inclined, revolves through the hot water and works the 
beans towards the outlet end where they are caught in a box 


and later carried in wire baskets to the hopper of the filling ma- 
chine. 


The filling machine adds the proper amount of beans, tomato 
pulp, syrup and salt to the cans, which already contain a piece 
of fat meat. From the filling machine the cans are carried by 
conveyors to the capping machine, where the cans are sealed. 
They are next placed in iron cooking crates, each holding 9 cases 
of No. 3 cans, and carried to the cookers where they are subjected 
to a temperature of 250 degrees F. and 15 lbs. steam pressure for 
feur hours. The cooking crates containing the cans are removed 
from the heaters and, suspended from an overhead track ,are 
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carried slowly through a tank of water 110 feet long and 3 feet 
deep, for the purpose of cooling the beans. The cans are remove] 
from the crates and stored for four days, when they are examined 
to find the “swells” or cans that have not been properly sealed 
aud have drawn in water from the cooling tank when the conte 
of the cans were cooled. The bacteria drawn into the cans with 
the cooling water start fermentation and the cans swell, due to 
the formation of gas. Those that do not show evidence of fer- 
mentation are labeled, packed in boxes, and either stored or loa‘) 
into cars for immediate shipment. 


WASTES PRODUCED. 


The wastes produced from packing pork and beans may be 
divided into six classes : 


ist—Those from soaking and cooking the beans in wooden 
vats. 


2d—Those from cooking the beans in the blanching machine. 

3d—The wash water from cleaning the machinery and floors, 

4th—Tomato pulp spilled from the full cans as they are 
moved about on the conveyors. 

5th—Waste water from toilets and lavatories. 

6th—The water from the cooling tank. 


._ Wastes from soaking and cooking the beans ir. wooden 
vats.—Of the wastes outlined above, those mentioned under 
this heading are the most important when considered from 
the standpoint of producing a nuisance from odors or from 
polluting a stream of water. This waste contains the organic 
matter removed from the beans in soaking and cooking. In 
color it has a greenish cast, and the odor is pungent in the 
fresh waste and is not offensive, but on exposure to the sun 
the waste sours, first forming citric acid and later lactic acid 
in which condition it remains until putrefaction begins. It is 
in the latter stage that this waste becomes offensive, and it 
was the odor given off from this stage that caused the com- 
plaints by residents along the ditch and creek receiving the 
wastes from the canning company. 

The total volume of waste from this source was approxi- 
mately 12,000 gallons per day, or about one-half gallon per 
can of beans packed. This waste is discharged between mid- 
night and 6 P. M. on the succeeding day. 

Wastes from cooking the beans in the blanching machine. 
—-The waste given under this division was smaller in volume 
than that given under the first, the amount averaging about 
1,000 gallons per day. It contained, however, about the same 
amount of organic matter, and the character was practically 
the same as that from cooking the beans in the open vats. 

Wash water from cleaning machinery and floors.—The 
waste from this source was in volume about 3,000 gallons per 
day. This amount, however, is only estimated, as there was 
no way of measuring or computing the actual volume from 
this source. The wash water contains beans that have been 
dropped on the hoor, pulp that was spilled from the cans while 
being moved on the conveyors, and the general accumulation 
of dirt on the floors and machinery during the day. 


Tomato pulp spilled from the full cans as they are moved 
about on conveyors.—The tomato pulp spilled from the cans, 
which is treated as a separ&te waste, was included in part in 
the wash water from the floors and machinery. There is, how- 
ever, a continuous flow of this waste throughout the day, al- 
though the total amount is very small, the measurements in- 
dicating that about 20 gallons of this waste were discharged 
per day. As will be shown later, the strength of this waste is 
such as to demand attention even though the quantity is small. 


Waste water from toilets and lavatories.—There were two 
toilets and lavatories, one for meri and one for women. In 
the women’s toilet there was one seat and one wash-basin. 
In the men's wash-room, one urinal, one seat and one wash- 
basin. The urinal was supplied with a continuous flow of 
water, but the amount used for other purposes depended upon 
the number of individuals using the toilet rooms. There were 
90 employes on the pay roll, most of whom used the toilet 
rooms for one purpose or another. It is estimated that about 
one gallon of water was used per minute for the urinal and in 
addition 25 gallons of water per employe for other purposes, 
thus making a total volume for this class of waste of about 
3,500 gallons per day. The water was running 24 hours a day 
through the urinal while the investigation was made. 


The water from the cooling tank.—It was stated that the 
water in the cooling vat was changed once a week. It was 
not, however, completely changed during the three weeks the 
investigation was conducted. This waste, about 12,000 gal- 
lons in volume, does not contain organic matter in sufficient 
amount to have any practical bearing on the disposal of the 
total wastes from the plant. The pump that supplies the fae- 
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One Girl Fills 30 to 50 Containers per Minute 
with 
Jelly — Fruit Butter — Mustard — Sauces — Honey 
Condensed Milk — Molasses — Salad Dressing 
Paint--Cold Cream—Ointments—Paste, etc. 


on the mi 
Visco Filling Machine « 
The only machine that fills without spilling, dripping or waste of expensive product. , Patented 


Every drop to the consumer. Does not vary 1/100 of an ounce in filling. 


If you have Paper, Glass, Tin or Wood Containers, fill them on the VISCO. 


Let Kiefer Conveyor Move Your Boxes, Cases, Trays, Etc. 


Equipped with the patented 
Durol Bronze bearing, the only 


break, crack or rust. 


The Karl Kiefer Machine Co. 
Cincinnati, Ohio 


In your plant it will replace 
perhaps four or five expensive men. 


bearing that will not wear out, 


THE WAR HAS DOUBLED THE REPLACEMENT VALUES 


OF YOUR BUILDINGS AND MACHINERY 


OUR STOCK has been greatly increased. INCREASE YOUR INSURANCE 
in the same proportion. Place this additional through 


CANNERS EXCHANGE 


AT ACTUAL COST 


Insurance Safety 


Insurance Saving For Canners Exclusively 


Insurance Service 


Officially endorsed by the National Canners’ Association 


Write for information today to—— 


LANSING B. WARNER, Incorporated, Attorney 


CANNERS EXCHANGE SUBSCRIBERS AT WARNER INTER-INSURANCE BUREAU 
104 S. Michigan Ave., Chicago, Illinois 


ADVISORY COMMITTEE 
Geo. G. Bailey, Chairman......... Rome, N. Y. Warrensburg, Il1. Hart, Mich. 
George N. Numsen, Tres...Baltimore, Md. Frank Van Camp............... San Pedro, Calif. Lansing B Warner, Secy....... Chicago, Ill. 
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tory with water is operated continuously, and the excess water 
above that required for all other operations in the factory is 
discharged into a storage tank and the overflow passes through 
the cooling vat. The amount of this excess varies with the 
amount of water used in the factory, and consequently reliable 
measurements could not be made, but it is estimated that 
about 2,000 gallons are passed through the cooling tank daily. 


VOLUME OF WASTES PRODUCED AS MEASURED 
OVER A WEIR. 


The total amount of wastes discharged per day, as com- 
puted or estimated from the different sources in the cannlay 
factory, was approximately 22,000 gallons daily. The actual 
volume measured over a 6-inch rectangular weir set in the 
ditch leading from the factory is given in the following table. 
The readings on the weir were taken every 10 minutes over a 
period of 18 hours, the time wastes were discharged, but the 
average for the hours only is given in order to condense the 
table. 


Table 1-—Table Showing Average Hourly Rate of Discharge of 
Wastes From the Canning Factory, and the 


Total Discharge Per Day. 

Gallons per Minute. 
May May May 
Hour 29 30 31 
Lee 20.8 14.4 27.1 
34.2 31.0 37.4 
16.8 13.9 24.7 
Average per minute........... 20.2 23.4 34.8 
Total flow, 18 hours, gallons. .21,800 25,300 26,800 


The results given in the preceding table cover the time 
when practically all of the wastes were discharged from the 
canning factory. In normal operation, wastes from soaking 
beans are discharged after 11 P. M., but during the time 
measurements were taken all the wastes were discharged be- 
tween 5 A. M. and 11 P. M. It will be observed that there 
was a considerable fluctuation in the rate of discharge from 
hour to hour, and this is to be expected since a large part of 
the wastes are discharged all at one time, either from the 
wooden vats in which the beans are soaked and cooked, or 
from the blanching machine. 


The average amount of wastes discharged for the three 
days measurements were taken was 24,600 gallons, and this 
was 2,600 gallons more than that computed from the water 
used in the manufacturing processes and other purposes. As 
already stated, it was necessary to estimate the volume of 
water used, for washing the floors, in the toilet rooms, and 
the overflow from the cooling vats, so that the weir measure- 
ments are no doubt more accurate. 


WATER SUPPLY OF CANNING FACTORY. 


The water supply for the canning factory is obtained from 
a driven well 90 feet deep. The pump is supposed to operate 
ccentinuously, and the excess water, above that required in the 
factory, is stored in atank. For one hour on June 5th all the 
water pumped was delivered to the storage tank, and the dif- 
ference in elevation of the water in the tank noted. The tank 
is 10 feet in diameter, and the pump, running at 19 strokes 
per minute, filled the tank to a depth of 314 feet in one hour. 
If operated continuously for 24 hours at the rate of 19 strokes 
per minute, the pump would deliver approximately 45,600 gal- 
lons. There were times, however, when the pump was closed 
down, and there were also intervals when the pump was op- 
erating only 18 strokes per minute, so that the actual amount 
of water pumped daily was probably considerably less than that 
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computed from the rate of discharge during one hour: on June 
Sth. Assuming that 40,000 gallons of water were pumped 
daily, there were approximately 15,000 gallons unaccounted for 
in the measurements taken over the weir. This water was 
used in the boilers for generating steam for power purposes 
and for sterilizing the beans in the cans after being sealed. 
When the investigation was made, 1,000 cases of beans were 
packed daily, on the average. Each sterilizer holds 27 cases, 
so that during each day these large sterilizers were filled 27 
times with steam to 15 lbs. pressure. The steam used for 
cooking the beans in the vats and blanching machine was con- 
densed and discharged into the drainage system of the factory, 


while that from the process kettles or sterilizers was discharged 
into the air. 


COMPOSITION OF THE RAW WASTES AND THE WATER 
IN THE CREEK BELOW THE CANNING FACTORY. 


On the same days that measurements were taken to deter- 
mine the volume of wastes discharged from the canning fac- 
tory, samples of the wastes were taken at 10-minute intervals 
and mixed together at the end of each day to form a com- 
posite sample. Samples were also taken from the creek at 
points one mile and one and one-half miles below the drainage 
outlet of the canning factory. The latter samples, however, 
were not composite. The analyses of these samples are given 
in the following table. 


Table 2—Table Sowing Analyses of Composite Raw Waste Sam- 
ples Taken at Canning Factory, and of Samples 
Collected from Creek*. 


Results in Parts per Million. 


Oxygen Solids Nitrogen 
na 
A Off ARR A & 6 
5-29 Composite raw waste from 
factory ...... 6435 782 127 9.8 
5-30 Composite raw waste from 
6400 605 223 9.8 
5-31 Composite raw waste from 
1020* 0.0 5868 673 148 8.8 
5-31 Waste Tomato Pulp...... 15200 1400 0.0 45180 740 157 aoe 
tCreek, one mile below out- 
6-2 1% miles below 
17 8.5 6.6 1235 35 


230 8285 0.0 745 9 19 

The analyses given in the preceding table indicate the 
strength of the raw composite waste samples collected at the 
outlet from the canning factory, and the effect the waste had 
on the water flowing in the creek. The oxygen consumed 
values and the organic nitrogen of the composite samples show 
the amount of organic matter present and the amount of oxy- 
gen required to prevent the waste from causing a nuisance. 
The suspended matter results are more than three times as 
high as those for domestic sewage, and the decomposing sludge 
deposits observed along the ditch and creek show what part the 
suspended matter played in creating the nuisance from odors. 
The large volume and high organic content of the waste would 
require a stream of water of fairly large proportions to prevent 
a nuisance from being formed. The dilution should not be less 
than ten times the waste, and even with this dilution it would 
be neecssary to remove the suspended matter to prevent the 
bed and banks of the stream from becoming foul. There is, 
however, only a dilution of 1:1 in the creek receiving the 
wastes, and the analyses show the present condition of the 
stream. 

In order to compare the composition of the water flowing 
in the creek when no wastes were present and when they were 
included, samples were collected on Sunday, June 3d, and on 
Monday June 4th. Those collected on Sunday were practi- 
cally saturated with dissolved oxygen, the oxygen demand and 
oxygen consumed were low, and the other constituents were 
likewise somewhat near the average for ordinary uncontami- 
nated creek water. On Monday, however, the results from the 
two stations jumped from 190 and 17 p.p.m. to 590 and 230 
p.p.m., respectively, for the oxygen consumed values. Dis- 
solved oxygen was absent, and all the other values increased 


: rr made by Prof. Phelps, at Hygienic Laboratory, Washing- 
on, 


tSample taken 4 P. M. Sunday. 
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several times over what they were on Sunday. The condi- 
tion of the creek water was far from normal on Sunday, but 
it must be recalled that the creek bed was covered with a 
sludge deposit which was continually being stirred up by gas 
ebullition, and it was the organic matter rising out of the 
sludge that caused the relatively high results when no waste 
was present in the creek water. 

In addition to the analyses reported above, many tests 
were made to determine the putrescibility of the water flowing 
in the creek at various points. The method consisted of add- 
ing 1 c.c. of methylene blue to 250 c.c. of the sample in a 
glass-stoppered bottle and noting the time the color was re- 
duced at room temperature. Methylene blue is an organic dye 
that loses its color in the presence of decomposing organic mat- 
ter. In normal uncontaminated water the color will persist 
indefinitely, and in purification plants an effluent to be satis- 
afctory must retain the blue color for at least 5 days at 20 
degrees C. 


Table 3—Table Showing Stability of Creek Water at Different 
Points Below the Outlet From the Canning Factory. 


Source 


Creek, Miles Below Hours to Reduce 


Date Outlet from Dilution Methylene Blue Remarks 
Canning Factory 

6-1-18 1 0:0 12 

-- 1 Ex | 20 

-- 1% 0:0 12 

-- 1% BE 36 

6-2-18 1 0:0 Color not reduced Sunday 

-- in 168 hours 

-- 1% 0:0 Color not reduced Sunday 

-- in 168 hours 

€-3-18 1 0:0 5 

-- 1 1:3 9 

-- 1% 0:0 4 

- 1% 1:3 24 

6-5-18 1 1:3 42 

-- if 1:8 Color not reduced 

_ in 168 hours 

= 1% 1:3 51 

-- 1% 1:8 Color not reduced 


<4 in 168 hours 
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Sunday 
Color not reduced Sunday 


in 124 hours 


' 
eK 
bo 


The results given in the preceding table show the condi- 
tion of the creek water on several different days for a distance 
of one mile and a half below the outlet from the canning 
factory. On week days none of the undiluted samples were 
stable for more than 12 hours, and those diluted 1:3 main- 
tained the color of methylene blue for 60 hours in only one 
sample. In two sets of samples with higher dilutions, one 
was stable for 7 days at 1:8, and in the other with a dilution 
of 1:7 the color was reduced in 72 hours. These results check 
the chemical analyses given in Table 2, and show beyond any 
doubt the very unsatisfactory condition of the water flowing in 
the creek for a distance of 1% miles below the outlet from the 
canning factory when the investigation was made. 

One sample collected about four miles below the entrance 
of the cannery wastes into the creek, was only slightly more 
stable than those collected one and one-half miles below the 
factory. The general appearance of the bed of the creek at 
fcur miles below the entrance of the wastes was much better, 
however, and the odor was much less than was observed at the 
stations nearer the factory. : 

The continual presence of odor along the course of the 
creek receiving the wastes from the canning factory, the physi- 
cal condition of the bed of the creek, and the analyses of the 
water flowing in the creek, all indicated quite clearly that some 
form of treatment of the wastes at the factory would be neces- 
sary to relieve the very unsatisfactory conditions existing in 
the creek below the entrance ofthe canning wastes. Ex- 
perience in treating tomato canning and creamery wastes, both 
of which seemed to be similar in character to bean canning 
waste, suggested that a settling tank and sand filter might be 
the solution. 

(Continued Next Week.) 
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JOS. M. ZOLLER & CO., INC. 
CANNED GOUDS, CANS, BROKERS . 


PACKERS’ SUPPLIES, 
PHONES: 205-206 Phoenix Bidg. 
ST. PAUL 1140 & 4484 BALTIMORE, MD. 


CANTON BOX COMPANY 
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Made up or in Shooks. Cargo or Carload. 


WELLER PURITY SYSTEMS 
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THE REASON FOR CARE IN PRODUCTION 
The Story of a Can of Beans Sent to the Trenches. 


All of us have heard grumblers at some of the ap- 
parently damphool technicalities enacted in regard to 
Government regulations or rules of inspection, at the 
way the Government insists upon having things done, etc. 
Just bear that in mind while you read the following. 
This is taken from a bulletin of the War Department, 
Quartermaster General’s Office, and is part of the in- 
structions to the field inspectors—a sort of reason why 
they must be careful to follow in detail all the regulations 
given them, and it may strike you in a personal way, also. 
We know it will. 


The article is headed: 


SUBSISTENCE MUST NEVER FAIL 


How to supply our armies in France with the best food in 
America is one of the problems that has faced the Quarter- 
master Crops since the first expeditionary force went overseas 
That this problem has already been met, and well met, is 
proved by the fact that there has been nothing seriously wrong 
with the food supply; that it shall be even better met is the 
firm determination of the officers of the Subsistence Division, 
Office of the Quartermaster General of the Army, whose chief 
has just returned from an inspection trip including the front- 
line trenches in France, where he made an exhaustive study 
of the food supply problem. 

He returned especially impresed with the responsibilty of 
every individual member of the Subsistence Division over here 
to the individual fighting man over there. And he brings out 
in the most vivid way the absolute dependence of our troops in 
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France upon a steady, never-failing supply of the best quality 
of food from America. 


“We must consider no precautionary measure too much trou- 
ble, no detail of organization too small, that helps to maintain 
this continuous flow of supplies or to assure its quality,” he 
said on his return. “The food we are sending has a long 
road to travel. At one end of that road is our organization; 
at the other the man on the battle-front. If for any reason 
the ration issued to him should turn out to be bad, it could 
not be immediately replaced—perhaps not for another twenty- 
four hours. It is our business to see to it that no food below 
standard quality in any way is ever allowed to reach the front.” 

“Office and administrative details, no matter how import- 
ant, tend, through long repetition, to become a matter of mere 
routine, to be performed more or less perfunctorily. For this 
reason, I wish that every man in the division might have 
watched, as I have, the serving out of rations in the trenches 
and dug-outs. They would then realize, so vividly that they 
could never forget it, just how much a square meal means to 
these weary, ravenous, mud-caked boys; and no details that 
serve to ensure that square meal to their comrades over the 
sea could ever seem dull or perfunctory to them again.” 

The preparatiqn of food for the men in France is not 
unlike the preparation of our armies. The Government has 
drafted a certain percentage of the country’s food for our 
use in war, exactly as it has drafted a certain percentage of 
the country’s manhood; and the food, like the material of our 
armies, must submit to a rigorous physical examination. It 
is passed upon by officers of the Inspection Branch of the Sub- 
sistence Division, just as the men, after they reach the training 
camp, are passed upon by the medical corps. And just as the 
Army has availed itself of the services of civilian doctors and 
civilian draft-boards to make the fjrst draft-examinations, 
thereby sparing itself, when the work is well done, a vast 
genamnt of preliminary labor and confusion, so, too, the Gov- 
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ernment hopes and believes that the food producers of the 
country will, from patriotic motives, become themselves vol- 
unteer preliminary inspectors, and select only the very best 
of their products to be offered to the Army. 

As an illustration of the various processes and adventures 
through which any food product must pass before it reaches 
our armies in France, a can of beans has been selected, as rep- 
resentative and familiar. Our raw draft levies need training 
at a camp before they can go to France, and our beans must 
submit to a course of prepartion in a cannery before they are 
fit to stand the trip. It is not likely that the dry beans, when 
they reach the packing house, will be of inferior quality, for all 
packers purchase choice hand-picked beans for canning pur- 
poses, and should the grower deliver an inferior article, he 
would be subject to the severe penalties of the United States 
Pure Food Law. But just as good soldier material can be 
spoiled by careless training, good beans can be spoiled by poor 
packing; and during the process of canning there are several 


dangers to be avoided, if a first-class food product is to be 
turne dout. 


Perhaps the greatest danger is that of insufficient pro- 
cessing. In order to make the beans absolutely sterile, they 
must be heated, after they are placed in the can, to a tempera- 
ture of 240 degrees Fahrenheit for not less than one hour and 
a quarter. This processing effectively ends all danger from 
bacteria, if it is thoroughly done; but if not, a few bacteria 
survive, begin to germinate, and presently, by the production 
of gas, cause the can to swell and attain a condition in which 
the contents are totally unfit for food. 

Let us assume, however, that this particular can of beans 
escapes these perils. In fact, if it did not, it would never be 
sent to France at all, for it would be caught by the system of 
Army inspection, either at the cannery or later, at the Em- 
barkation Depot, and thrown aside. It is now ready for pack- 
ing into an export case for shipment. 
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It is probable that some packers have experiencer 
ments of impatience over the number and rigidity of the speci- 
fications for the export cases in which canned vegetables for 
the use of the Army abroad must be packed. It may have 
seemed to them a matter of small importance whether there 
were six or eight nails on each nailing edge, whether the ends 
were three-quarters of an inch or three-eights of an inch thick, 
whether the nails used were of one size or another. But these. 
specifications have been drawn after actual experiment with 
boxes of all kinds, and must be followed without the slightest 
deviation if the case is to reach France safely. 

At the present time, nothing is more valuable to this coun- 
try and its allies nothing must be more carefully economized 
than tonnage space. Every case of food that is sent over 
poorly packed ,so that it is broken in transit and its contents 
ruined, is just so much tonnage space absolutely thrown away. 
That is why the cases themselves must be inspected before 
shipment. Suppose the wire strapping used upon a certain 
type of export case to have been carelessly put on; but for this 
final inspection, it might have worked loose in rough weather, 
venertrated the box next it, punctured the cans and ruined an 
entire case. 

On the arrival of the ship at it» assigned French port it 
either docks at once, to be unloaded directly, or is met by 
lighters, into which its cargo is lowered and then transported 
to the wharves. This unloading is a process of some peril to 
our can of beans and its twenty-three comrades in the same 
case, who are in for some rough treatment at the hands of the 
stevedores; all the more so since the scarcity of labor in 
France has led to the almost universal employment of Chinese 


and Hindu coolies or African and American negroes about the 
docks. 


A brawny Singhalese giant in the hold of the vessel seizes 
the case, and tosses it ,along with twenty others of the same 
kind, into a sling, in which it is hoisted and swung over above 


flat sours if not become totally unfit for use. 
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WANTED CANNERIES FOR IMMEDIATE SHIPMENT 


. 6—250 Gallon Copper Steam Jacket Kettles 
IN WASHINGTON STATE i — Copper Steam Jacket Kettles 

allon Copper Steam Jacket Kettl 
There's a big demand for fish. fruit and vegetable 3— 60 Gallon Gennes bt pee Kettles 
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Abundant material and local co-operation. For complete with substantial wrought iron stand, large size 
draw-offs, brass quick opening draw-off valves and brass 
P safety valves. All Kettles are durable and neatly con- 


structed and are for a working pressure of 110 pounds, 
Secretary of State, M. HOWELL, 
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Pullies, &c. 


THE SINCLAIR-SCOTT COMPANY 
Wells & Patapsco Streets BALTIMORE, MARYLAND 
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the dock. But just at this moment something seizes the wan- 
dering attention of the laborer who is supposed to be guiding 
its descent; a youthful naval aviator overhead, like as not, exe- 
cuting a nose-dive in sheer exuberance of spirits; the sling, left 
to its own devices, catches on a projection, and the contents 
are tipped out and slung with a crash upon the dock. This is 
the time to thank heaven for every extra nail required by 
Army specifications; but these were never drawn to cover such 
a contingency as a thirty-foot fall, and the case collapses, send- 
ing the cans spinning in twenty-four different directions. For- 
tunately our particular can is not badly damaged; it receives 


a wound in the side that dents the tin, but is not severe enough 
to spring the solder. 


The scattered cans are then collected and placed in what 
is known as “the hospital” on the docks. Here they receive 
attention from trained men in the Subsistence Division, who 
sort out those that are damaged beyond repair, and, after giv- 
ing the rest such first-aid treatment as may be necessary, dis- 
charge them to be loaded on a car and shipped off to one of 
the great depots, somewhat closer to the front, where a three- 
months’ supply of all varieties of food are stored. Here our 
can is again unloaded and placed in a warehouse, where, theo- 
retically, it will remain just three months before undertaking 
the next stage of its journey. 

This next stage takes it to the “regulating station,’’ the 
most important point in the new distribution system which our 
Army has taken over, with only slight modification, from the 
French, who have developed it, through the experience of three 
years of war, to a condition of surprising flexibility. All the 
food for one day for the entire American force in this vicinity 
is shipped to this regulating station, a sort of clearing-house 
for supplies, where it is divided, by the regulating officer, for 
shipments to various divisions which constitute his territory. 
All supplies intended for the front are routed only as far as 
the “regulating station,’’ for in order to maintain the necessary 
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secrecy concerning the location of individual Army units, no 
one behind this point is permitted to know exactly where a 
certain division is operating. It is the business of the regulat- 
ing officer and his staff, to keep constantly informed of the 
shifting position of these units and the exact amount of their 
needs and to make arrangements daily for rerouting the cars 


at this point and sending them on to the railheads, which are 
as close to the actual front as safety warrants. 


Once the railhead is reached, the final stage of the journey 
to the front-line trenches begins. As the supply train draws 
up, you are to picture a vast collection of vehicles surround- 
ing each railhead, ready to carry the food forward, automobile 
trucks or ‘‘camions’” as the French call them, Army wagons, 
drawn by horses, sometimes even farmers’ carts from some 
nearby village. And by these various carriers the food finally 
arrives at Division Headquarters, well within the firing zone, 
and now within easy access of the front itself. At headquar- 
ters the divisional supply officers are waiting to divide it be- 
tween the regiments, then between the companies, and so ex- 


peditiously is this handled that only a short time elapses until 
it is in the hands of the company cooks. 


‘It happens that the company into the hands of whose 
cook our can of beans has fallen is doing duty that day in 


-the trenches, and it is consequently necessary to send their 


food forward to them—hot, if possible, some of it, at least, for 
it has been raining since early morning—a cold, thin, persist- 
ent drizzle that seeps through the thickest clothing, and raises 


the already high water-level in the sodden trenches just over 
the boot-tops. If hot food was ever needed, it is today. 


And so our can of beans is picked up, and, without being 
opened, is thoughly heated in the rolling kitchen of the com- 
pany which is comfortably tucked away behind some scrubby 


bushes, eked out with skillful camouflage, in a convenient little 
declivity of the ground. The operation is carried on with 
great care. Smoke must be avoided. The cooks have learned 


a wholesome dislike for German shellfire. 
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Attention, Mr. Canner: 

If your cutter does not cut old and stringy beans clean 
off, then you should have a LEWIS cutter, which cuts 
perfectly. 

Also built to cut okra, celery, rhubarb and peppers. 

We also build Pineapple PEELERS and small, power, 
CAN TESTERS. 


E. J. LEWIS, Middleport, W. Y. 
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Multiplying the mumber of Angelus Seamers only 
multiplies the output of tight dependable seams—Seams 
that will stand the severest process on any kind of pack. 
Why? Ask for Bulletin ‘‘A’”’ which will be sent free on 
request. 


ANGELUS SANITARY CAN MACHINE CO. 


298 SAN FERNANDO BLVD. 
LOS ANGELES, CALIF, 
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IMPROVED SQUARE OYSTER STEAM BOX 


THESE BOXES are square, so that when the square cars filled 
with oysters are run into them, they fill the Box as full as prac- 
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inch rivets, all seams and joints are fitted and caulked care- 
fully,*the frames are filled with fitted with two 
swinging doors. the tracks are securely tened to the heavy 
angles forming the corners of the Box. Every Box is furnished 
with steam pipes, safety valves, steam gauge, and all valves 
necessary. They are generally made 25 feet long, 39 inches wide 
by 31 inches high inside, to hold three 8 ft. cars, but are made 
to any desired length. 


SCHLUTTER-ZASTROW MACHINE Inc. 


Successors to GEO. W. ZASTROW 
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In the meantime a detail of men is told off to carry the 
hot food forward to the men in the trenches, for so close to 
the front this primitive method is the only one possible. There 
is, perhaps, a certain amount of good-natured grumbling 
among the men selected for this task, who look forward with- 
out enthusiasm to the long wet iramp through communication 
trenches carrying the heavy metal food-containers known as 
“marmite cans.’’- None less, they are soon on their way, 
stringing out into single file as they approach the slope that 
leads down into the entrance of the first trench. Then fol- 
lows a weary, zig-zagging ,stumbling journey through the con- 
fusing communication system, over the slippery duckboards, 
slimy with mud, a journey that seems as though it will never 


end, and that is made no more pleasant by an occasional Ger- 
man shell dropping uncomfortably near. 


As they advance, the shell-fire increases, and when at last 
a sharp turn brings them, with disturbing abruptness, into the 
front-line trench itself, with its lining of khaki figures, the 
crashes of artillery are so deafening and so continuous that the 
hungry men who swarm up out of the dug-outs and seize 
thankfully on the hot food seem to be dumb. However, there 
is no necessity for words. The smoking containers of hot cof- 
fee tell their own story, and besides, the men are too busy 


opening their cans of beans and ladeling out coffee to have 
time for conversation. 


There are some, however, who have not been able to 
leave the dug-outs. The hot ration is carried down by a pri- 
vate to one of these—an officer with five-days’ growth of beard 
somewhat obscuring his cheerful countenance, who sits, some 
iwenty feet underground in constant attendance upon an ex- 
acting and never-resting telephone instrument, which, even as 
he attacks the hot food, sets up a querulous buzzing. After he 
has taken down the message and warmed himself with a long 
draught of coffee, he turns to the private: 

“Lieutenant A. is at the other end of that confounded 
thing,’ pointing disrespectfully at the telephone, ‘in a God- 
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forsaken listening-hole way out in No Man’s Land. 
there since last night. I know he’s soaked through, and I’ll 
bet he’s half-frozen. I expect he’d appreciate a can of these 
hot beans about as much as——”’ 

But that is quite enough for the private. 

“Yes, sir, I know,” he answers, and is Half-way out of the 
dug-out as he speaks. 

“T suppose,” he adds a moment later, sticking his head 


a the door, ‘“‘I suppose he could take care of a cup of coffee 
00?”’ 


The officer grins. 

“He could,” he answers. ‘But you couldn’t; you’d never 
worm your way through that rabbit-hole without spilling it all 
cver yourself. No, a hot can of beans will be plenty,, he’s got 
his cold emergency ration, you know.” 

And a few moments later the can of beans, whose progress 
we have been following from the factory, is on its way to No 
Man’s Land. 

The journey is neither easy nor pleasant, as the volunteer 
soon enough finds out,:and he wishes, as, with infinite care he 
works his way forward through the damp, narrow tunnel, that 
he weighed nearer one hundred and fifty than one hundred and 
seventy-five. But at last after creeping painfully round a cor- 
ner, he sees light ahead of him—the listening post at last! 

But it is a false alarm. When he reaches the opening he 
finds that at this point the original tunnel had struck an open 
trench, left there by one of those shifts which is constantly 
changing the position of the actual battle-front, and that for 
fifty yards or more his path is open to the sky. But this is 
far from an advantage, and he shows his realization of the 
fact by crouching low and covering the open ground before him 
with all the speed at his command. And he has need of all 
that he can muster, for suddenly a bullet raises a little puff 
of dust in front of him and as, with a sigh of relief, he dives 
into the entrance of a second tunnel that opens before him 


like a haven of refuge, a perfect crackle of gunshots breaks 
out from the German trenches. 


He’s been 
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BALTIMORE, MD. 
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TO THE MEMBERS OF THE 


CANNING MACHINERY SUPPLIES ASSN. 


Your ‘‘WAR SERVICE COMMITTEE” has had its 
‘‘feyes’’ on Washington for many weeks—if you 
would eliminate some of the ‘‘difficulties’’ some of 
the almost ‘‘insurmountable obstacles’”’ of 1918 during 
the coming year—YOU will support the ‘‘Washington 
Office’’ of your Association. 


If you are having difficulties in purchasing raw or 
finished materials—securing permits for shipping or 
other ‘‘annoyances’”’ tell your troubles to 


J. A. Hanna, Secy. 
Room 302 Metropolitan Bank Bdg. 
Washington, D. C. 


This space contributed by 


Ogden S. Sells Chas. M. Ams 
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But the danger is over for the moment, and in five min- 
utes more he is crouching with Lieutenant A. in a listening- 
post apparently designed for the use of an under-sized child 
of three; and the Lieutenant, while happily warming his stiff 
and frozen hands on the hot surface of our can of beans, very 
properly reprimands the volunteer for thus exposing himself to 
fire. But there is a grateful light in his eye, and the volunteer 
does not seem downcast. 

Suddenly there is a sharp exclamation from the Lieuten- 
ant. And, in answer to the volunteer’s inquiring glance, he 
holds up the can, one end of which is slightly swelled. They 
both know what that means. They both have met with 
“swelled” cans of beans in their training-camp days, and know 
that there are few things on earth more utterly disgusting. 
Of course in camp it was a matter of small importance; the 
spoiled can was simply thrown away and a new one substituted. 
But now—when it was the only one to be had——-. Well, there 
had been a blunder somewhere; some imperfection in manu- 
facture, undue roughness in handling, carlessness in inspection 
—one or all of these factors had deprived the shivering Lieu- 
tenant of the only hot food available. 

; The volunteer is disconsolate. He should have noticed it. 
He should have made his selection more carefully. And he 
will go back after a good can—it will only take him——. 

“‘You’ll do nothing of the sort,’”’ says the Lieutenant short- 
ly. “It wasn’t your fault. All cans that reach. the trenches 
are supposed to be O. K. And you’re not going back. Can’t 
you hear the big guns tuning up? If I know anything about 
their habits, and I'll bet I do, they’ll be at it twenty-four hours 
from now. And you'll stay here with me, out of harm’s way, 
until they stop.” 


He philosophicaly unpacks his emergency ration of cold 
bread and meat, then gazes ruefully at the swollen can. 

“It isn’t badly swelled, after all,’’ he continues to the vol- 
unteer. ‘And there’s a dent in the side. It’s just possible 
that the dent is responsible for the swollen end—that it’s not 
spoiled after all. At any rate, I’ll take a chance——.” 

With two sharp jabs of his knife he cuts a criss-cross in 
the end of the can, folds back the tin, and lifting, it takes a 
— sniff. Then he turns to the volunteer with an ecstatic 
grin: 

“Never smelled anything so good in all my life! 
the matter with the Q. M. C. this trip. Here! 


They’re as hot as if they were just off the fire. 
service!” 


It is, at any rate, the sort of service toward which the 
officers of the Subsistence Division are striving. And what 
is true of this can of beans is equally true of every other food 
product that goes over to our Army—and not only food, but 
every single article that they need up to those of such im- 
portance as ordnance, ammunition and aeroplanes. 

Carelessness on the part of any one of the many people 
through whose hands the product passes on its way to the front 
may lead to disaster—in some case great, in some small, but 
in no case negligible. That is why the united efforts of every- 
one in the country are necessary to support our Army as it 
must be supported. For in days like these no man stands 
alone. He has become a part of a machine, and any blunder 
that he makes must be paid for, not by himself, but by one 
of our boys at the front, it may be with his life. : 

That is why there are to be no blunders. 


(Read This To Your Whole Force) 
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Pitch in! 
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PHELPS CAN COMPANY 
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ADDRESS 


PHELPS CAN COMPANY 
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SLAYSMAN & COMPANY 
Automatic Can Making Machinery 


BALTIMORE, MD. 


The Louis Hilfer Company 
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SEATTLE MARKET 


All Sockeyes Taken by the Government—Government’s De- 
mands Steadily Increasing—Alaska Canners Getting 
Good Packs—Chinooks Running on the Columbia— 
News of This Section. 


Reported by Telegraph. 


Seattle, August 16, 1918. 

Salmon—There has been some very important develop- 
ments in the canned salmon situation during the past week. 
In the first place instructions have been received from the 
Government reserving the entire season’s pack of sockeyes 
and 75 per cent of the remaining better grades of fish. 

This order means that there will be no sockeyes for gen- 
eral distribution and that the quantity of reds, silvers and 
pinks available for private consumption will be very limited. 


The order means more work for the packers and brokers in 
revising shipping instructions. There will have to be short 
deliveries all around. Inasmuch as the price will be fixed 
by the Government, quotations are not being affected by the 
heavy demands and by the limited amount of fish that dealers 
will have to distribute. Brokers state that it will be a very 
simple matter to clean up the fish that remains to be marketed. 


The demands of the Government for all of the sockeye 
packed this year and three-fourths of the remaining high- 
grade fish has brought up an interesting problem, namely, who 
will have to pay taxes on canned salmon held for the Govern- 
ment. Some of the canners maintain that the fish is not theirs 
and that the tax, if paid, should be paid by the Government. 
Others take the position that as long as the figh is in the 
possession of the cannery and not paid for by the Government, 
the packer is liable for the taxes. 

The Puget Sound sockeye pack this year will be very 
small. The season is now at an end, and while the size of 
the pack is not yet known, packers declare that the total 
supply will be much less than expected. The pack, from pres- 
ent indications, will not exceed 100,000 cases, which is a small 
output even for an “off”? year. 

On the other hand, Alaska canneries are having good 
runs of fish. Returning visitors from Alaska, who looked into 


the canning situation there, bring back word that the fish are 
running in large quantities and that nearly all canneries are 
putting up big packs. 

From the Columbia River comes word that the Chinook 
salmon are running in large quantities and that the canners 
are very busy, and now anticipate that the season’s pack will 
be very large, much heavier, in fact, than it was a year ago. 
Up to a week ago, prior to the Chinook run developing, Co- 
lumbia River canners were quite discouraged, and had about 
dispaired of being able to fill their cans this season. They 


now hope to be able to come through the season in good shape 
and make a little money. 


Eight salmon canning companies in British Columbia have . 


recently consolidated under the name of the Northern B. C. 
Fisheries, Limited. The company is capitalized at $2,000,000. 
The concerns that have been merged are as follows: Draney 
Fisheries, Limited, Namu; Kimsquit Fisheries, Limited, Kim- 
squit; Tallheo Fisheries, Limited, Bella Coola; Skeena River 
Commercial Company, Limited, Port Essington; Port Edward 
Fisheries, Limited, Port Edward; Kincolith Fisheries, Limited, 
Mill Bay; Portland Fisheries, Limited, Kumeon; 
Box Company, Namu. 


the Namu 


The officers of the new company are: R. V. Winch, presi- 
dent; Henry Doyle, R. F. Winch, F. A. Futcher, F. J. Coult- 
hard, vice presidents; R. E. Walker, secretary. The head 
office of the company will be in Vancouver, B. C. It is ex- 
pected that the consolidation will be the means of assuring 
the company a supply of salmon year in and year out. Oper- 
ating individually, some years some plants have had small 
packs and made no money. Under the new arrangement the 
company’s income should be more uniform. 


H. E. Wheeler, of San Diego, California, has been here 
investigating the possibilities of establishing a sardine and 
herring packing plant. Mr. Wheeler is in the fish-canning 
business in California, and enjoys the reputation of being 
one of the best-informed men on canning conditions on the 
Pacific Coast. Mr. Wheeler expressed the opinion that the her- 
ring and sardine canning industry in this section presents won- 
derful possibilities. 


Fruits—Heavy rains coming much earlier than usual have 
done much to help the fruit crop of the Pacific Northwest. 
Vegetables will also be benefited very materially. One im- 
mediate result of the rain was to make it difficult to ship 
berries to the market for fresh consumption, and canneries 
have been well supplied with this stock. The blackberry crop 
promises to compare very favorably with that of previous years. 

The Libby, McNeil & Libby cannery at Yakima, Wash., 
during the past summer has canned six hundred tons of cher- 
ries, according to a statement made by one of the officers of 
the company. This is said to have been one of the largest 
stocks of cherries in the Pacific Northwest. 


Due to a decreasing supply of milk, milk canners have 
pushed their prices up still further. There is still a heavy 
supply of milk. In fact, canned milk is not moving the way 
canners would like, but the factories declare they are forced 
to raise prices in order to keep going. “SALMON.” 


New Pack 
WHOLE TOMATO PUREE 


In No. 10 and 5-gallon Cans 


READY FOR IMMEDIATE SHIPMENT 


GREENABAUM BROS,, Inc, 


SEAFORD - DELAWARE 
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THE JOHN BOYLE COMPANY 


PACKERS OF 


OYSTERS, FRUITS and VEGETABLES 


CABLE ADDRESS 
“ELYOB” 


“u.s.” 
coves “Aiwigave” N. E. CORNER WOLFE AND THAMES STREETS 
‘“‘“ROBINSONS”’ 


U. S. Food Administration License No. G-02538 


BALTIMORE, MD., March 25, 1918. 


NOTICE CONCERNING TRADE MARK "VICTORY" 


FOR CANNED FOOD PRODUCTS 


We are the sole proprietors of the trade-mark 
"VICTORY" for canned fruits, vegetables, fish, oysters, 
condensed soup, hominy, sauer kraut, baked beans, crab- 
meat, preserved fruits and berries, and fruit jam, regis- 
tered in the United States Patent Office May 2nd, 1899, 
and June 13th, 1909, adopted and used by this company and 
its predecessors long prior to the first date of regis- 
tration. Use of this trade-mark or any imitation there- 
of on these goods or similar goods, without our authority, 
constitutes infringement under the Trade-Mark Laws of the 
United States. We have consulted patent counsel, and 
being assured of the validity of our trade-mark rights 
in the word "VICTORY" for the goods named, hereby give 


notice that all infringements will be prosecuted. 


THE JOHN BOYLE COMPANY, 


A. J. Hubbard, President 
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PUBLISHED EVERY MONDAY BY 


THE TRADE COMPANY 
A. I. Juper, Manager and Editor 
Baltimore and Holliday Sts., Baltimore, Md. 
Telephone St. Paul 2698 


Tue CANNING TRADE is the ovly paper published exclusively 
in the interest of the Canned Food Packers of the United States and 
Canada. Now in its 41st Year. 


TERMS OF SUBSCRIPTION. 
Payable in advance, on receipt of bill Sample cepy free. 


Foreign, $5.00 


Extra copies, when on hand, 10 Cents each. 
Apbvertisinc Rates.—According to space and location. 
Make all Drafts or Money Orders payable to Tue Trang Co. 
Address all communications to Tut Trapg Co., Baltimore, Md. 


Packers are invited and requested to use the columns of Tug 
Canning Trape for inquiries and discussions among themselves on 
all matters pertaining to their business. 


Business communications from all sections are desired, but 
anonymous letters will be ignored. A. I. JUDGE, Editor. 


Entered at the Postoffice, Baltimore, Md.,as second-class mail matter 


BALTIMORE, MONDAY, AUGUST 19, 1918 


EDITORIAL JOTTINGS. 


Now that the new season is “on” in real earnest, go to it, 
and may good luck attend every operation. 


Read over that story of the can of beans that went to the 
trenches, and make your determination strong to see that every 
single can produced is the kind that will help and nourish our 
brave boys, and that there shali not be one single can of uneertain 
quality, due to any lack of carefulness, in your factory. 


Yours is a special privilege—the feeding of our boys who are 
fighting so valiantly for all that is worth living for in this world, 
and if constant care and attention will help, we know that 
you will do well your part. The man who does not do this will 


be condemned as worse than Benedict Arnold, and his ill-fame 
will live longer. 


Never before in the history of the business have you had such 
a bright outlook before you at the beginning of your work. There 
is every reason to produce every can obtainable—from a patriotic 
spirit and from the almost certainty of profit. 
ever entered a season with such conditions facing you? 
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When have you’ 


_ Of course, there are troubles—labor troubles especially. The 
greater the troubles and the larger the obstacles the greater will 
be your credit for having overcome them. If it were a dead 
“cinch” to comply with the demands for more food, why that would 
be the least you could do; but now it will be the most you can do. 
Now you have a chance to show the metal you are made of—to 
show the country that it can call upon the canners and that they 
will respond, in spite of all drawbacks or hinderences. 


The rains and intense hot weather are said to be “making” 
corn and unmaking tomatoes. We have gone through tomato 
patches and have seen the blister spots upon exposed tomatoes, 
caused by the blistering suns; and we have seen other tomatoes, 
which when lifted from the soil showed the underside entirely 
scalded. These things do not look encouraging; but, on the other 
hand, we have seen that the soil is well soaked, as a rule; that 
the plants are spreading out and becoming filled with blossoms 
and small fruit, which will come to maturity and furnish as 
large a crop as can be handled. As the winter was short and 
sharp, so this hot weather will probably be short, and that it is 
sharp we will all agree. Good weather is ahead of us undoubtedly, 
and there is plenty of time. It is too early to confine the tomato 
crop to the discard in any section. Tomatoes can recover, but 
corn would not have recovered if the rain and heat had held off 
even a few days longer. 


You canners who have had trouble with your drainage or in 
disposing of your wastes should read carefully the article in this 
issue by the Government Sanitary Engineer, Mr. H. B. Hammon. 
Here you will find the direct application of the most up-to-date 
methods as put in operation in a cannery. Mr. Hommon faced 
a serious situation and he solved it, and as he tells you how he 
did so, you should be able to gather from it much information 
and, possibly, a solution of your own troubles. 


Mr. Henderson, of the Traffic Bureau of the Canned Goods 
Exchange, deserves much credit for his good work in securing 
a special steamer to leave Baltimore for Texas and Gulf ports, 


as this is of particularly direct benefit to the canners. The Bal- 
timore canners are large shippers to this southwestern section, 
and many canners located near Baltimore also have a large trade 
there. With rare exceptions it has always been the custom to 
ship to New York and there transship to steamers which plied 
out of New York, but not out of Baltimore. Now, Mr. Henderson 
has been pretty well assured that the boat will have regular sail- 
ings from Baltimore, but that cargoes must be assemlbed. It 
is, therefore, important that canners wishing to ship goods should 
notify Mr. Henderson, through the Traffic Bureau, and state 
the amounts and when expected to be ready. 


Several auto truck lines—great warehouses on wheels—have 
been established between Baltimore, Philadelphia and New York, 
and we may shortly expect to see the bulk of the canners’ outputs 
hauled to cities and wharves in these autos. We have grown 
accustomed to seeing the caravans of army trucks passing through 
the streets, but it is notable that they are very frequent carriers 
of canned foods nowadays. Just the other morning there was 
a norrow escape. from collision between an army truck loaded 
with canned foods and an auto truck loaded with canners’ labels 
from one of the big label printers here. A looker-on remarked 
that it was natural for a can to run into a label, but—the writer 
had seen enough. 


It is just possible that some canners did not notice that 
the committee has finally issued the long-waited-for Specifications 
for Export Boxes. These came out in Bulletin No. 58, and were 
published in last week’s issue of The Canning Trade. They will 
be found on page 36. These are final and the canners may go 
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1918 ESSENTIALS- 


Highest Quality Cans! 
Efficient Service! 
Prompt Dispatch! 


Friction Top 
Syrup and 
Oyster 


(A) ATLANTIC CAN CO. 


Wax Top 
BALTIMORE, ::-: MARYLAND. 


2 Minutes to New York 
Not in TIME but in THOUGHT 


Give two minutes consideration to the results you are 
getting from your present broker. If they are doing 
you justice, stick to them; but if they are not doing all 
they should for you, then “get busy’”—Don’t be satisfied 
just to be “represented” by a broker, but insist on 
RESULTS. And remember that “results” mean 
more than mere sales;—‘‘Results” ofthe RIGHT SORT 
put money in your pocket; they mean 
PROFIT, PROTECTION and SERVICE 


If you are not getting this, consult us. 


SEGGERMAN BROS. 


INCORPORATED 
91 Hudson Street * New York City 
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ahead along the lines indicated. The question has been so thor- 
oughly threshed out that it is not likely any further changes 
will be considered for many months. All hands are about sick and 
tired of it—and well they may be. 


There is much complaint about the Government’s taking such 
large percentages of the canned foods packed, as, for instance, 
in the matter of California peaches, where the Government took 
94 per cent of the total output. Personally we feel inclined to 
say that while this may cause some inconvenience to the civilians 
—uas canners, wholesalers and retailers—the boys in the trenches 
are putting up with more than enough to entitle them, and them 
only, to consideration. If our pampered public cannot do without 
their canned peaches in order that the boys who are risking their 
lives for us may have them—well, enough said. We know all 
the arguments about loss of trade by the canners and whole- 
salers, ete., ete., and if they mean what they say about this, they 
deserve to lose their trade and a whole lot more. And there is 
the fellow that insists that the Government should have notified 
the canners earlier, and should have had its plans laid in front of 
the industry before the industry sold futures—in a word, should 
have perfected its plans so as not to interfere with the business 
of the canners or merchants. We don’t want to answer this be- 
cause it makes us realize the more fully how badly we needed 
this war. But there is one thing that we do not understand about 
this Government: Why it does not get a few of these Joseph- 
Alexander-the-Great-Napolton-all-in-one persons and give them 
charge of the war for a week and have the whole war over with 
in that time. Then President Wilson and his advisers, who have 
been working from 20 to 24 hours a day and have produced the 
most wonderful miracle of all times, judged by the results of one 
year’s preparation for war, could go a-fishing and take it easy. 


SEEDS FOR CANNERS 


We grow all varieties of Seeds used 
by the Canning Trade, which em- 
braces — Peas— Snap Beans, Dwarf 
Limas, Tomato, Beet, Sugar Corn, 
Cabbage, Cucumber, Pumpkin, Spin- 
ach, Squash, Okra. 


Before placing your orders for de- 
livery after 1918 Crop, write us stating 


kinds and quantities, and we will be 
happy to quote you prices. 


D. LANDRETH SEED CO. 


BLOOMSDALE SEED FARMS 
ESTABLISHED 1784 


BRISTOL, PENNSYLVANIA 


THAT’S THE WAY TO DO IT! 


Maryland is known throughout the country for her Com- 
pulsory Work Law. Other States have passed similar legislation ; 
now let them follow on behind Maryland in the way she enforces 
it. Read: 

Warning 


“The law of the State of Maryland requires that every male 
between the ages of 18 and 50, inclusive, employed in this plant 
or in connection with the manufacture of products of this plant, 
shall work regularly and continuously under pain of severe fines 
and penalties. 

“The best young men of our Nation are cheerfully and will- 
ingly sacrificing their all—even their lives—to fight for you and 
your country, and you and all of us at home are called upon to 
sustain them in the field and assist them in bringing this war to 
a victorious and early end. 


“fhe work this plant is doing is essential and necessary to 
help our country at this time, and your assistance is urgently 
needed in order that this plant may produce its fullest capacity. 

“WORKING THREE OR FOUR DAYS A WEEK IS NOT 
A COMPLIANCE WITH THIS LAW. Work steadily and don’t 
be recorded as a drone on society. The fact that you may be 
able to support yourself by reason of ownership of property or 
income, or that you are supported by someone else, is no excuse; 
for the law applies alike to all persons—rich and poor, white and 
black. DO YOUR PART. 


“The police officials of this city, together with the undersigned, 
intend to strictly enforce this law as a war measure, and all citi- 
zens are requested to report to the State Compulsory Work Bureau 
the names of persons who violate this warning. 

(Signed) GEORGE A. MAHONE, Director, 
“Compulsory Work Bureau of the State of Maryland.” 


Dixon’s Silica-Graphite Paint 
Pigment Flake Silica-Graphite 


Nature’s own product, mined from the same bed. 

The silica is hard, the graphite is soft, each helps 

the other, both practically indestructible—an ideal 

pigment for protective purposes. 
Vehicle—Boiled Linseed Oil 

No paint vehicle has yet been found to equal linseed 

oll—the only improvement is to boil it. 


Our Part 


We blend the silica-graphite and best quality boiled 
linseed oil by long careful and scientific grinding, 
into a harmonious protective paint that for over 50 
years has been making long-time records for endur- 
ance and low cost. 


Write for Booklet No. 131B. 


Made in JERSEY CITY, N. J., by the 


JOSEPH DIXON CRUCIBLE COMPANY 
DOG ESTABLISHED 1827 DK 
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JUDGE 


AUTOMATIC CANNING .MACHINERY 
_ ‘SAN FRANCISCO, CAL. 


268 MARKET 


160 LB. CANS 


= Eureka Soldering Flux “:: 


> 


YOU DO NOT EXPERIMENT WHEN 
YOU USE THIS FLUX. 
THE STANDARD FOR TWENTY YEARS. 


MADE FROM BEST RAW MATERIALS 
UNDER PROPER FORMULA. 
QUALITY ALWAYS THE SAME. 


— MANUFACTURED ONLY BY — ‘ 


THE GRASSELLI CHEMICAL COMPANY 
MAIN OFFICE CLEVELAND, OHIO 
FOR SALE AT FOLLOWING BRANCHES AND AGENCIES 


neinnatti, t) cago, . Paul, Minn. timore 

Birmingham, Ala. St. Louis, Mo. Philadelphia, Pa. C. W. Pike Company Toronto, Ont. Montreal, Que. 
Detroit, Mich. | New Orleans, La. Pittsburgh, Pa. 


San Francisco Hamilton, Ont. 


GUARANTEED MACHINERY 


FOR 


CANNERS AND PRESERVERS 


Awarded Gold and Silver Medals at Panama-Pacific Exposition 
If it is the best——we sell it. 


SPRAGUE CANNING MACHINERY COMPANY 


Eastern Branch 
37 S$. CHARLES ST. 222 N.. WABASH AVE. 
BALTIMORE CHICAGO 


Coast Representative—Premier Machinery Co., 16 California St., San Francisco 
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CROP REPORTS 


Condition of Truck Crops for Canning 


Washington, August 12, 1918. 
The Bureau of Crop Estimates has received from a spe- 
cial list of canners and growers of canners’ crops reports re- 
lating to the condition on August 1, 1918, as compared with 
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July 15, 1918, and August 1, 1917, of truck crops grown for 
canning purposes. Correspondents were requested to estimate 
the condition on the basis of 100 representing a normal con- 
dition. The results of the tabulation of the replies are given 
below. Explanation of the columns is as follows: 

1—August 1, 1918. 

2—July 15, 1918. 

3—August 1, 1917. 


State Snap Beans. Sweet Corn. Cabbage. 

Z 2 3 1 2 3 1 2 3 

Pct. Pct. Pct. Pet. Pet. Pct. Pet. Pct. Pct. 
85 84 88 80 82 62 .. . 89 
New York......... 88 %9 639 66 70 89 02 86 
Pennsylvania....... 84 84 84 72 81 85 76 82 89 
87 88 84 86 81 84 77 76 85 
North Carolina..... 87 92 88 .. 85 .. 
81 75 88 84 86 84 76 80 
eS SE ee 78 88 88 82 76 81 67 58 91 
1 SE ee 85 86 86 83 88 86 81 81 90 
76 67 79 68 73 68 84 86 86 
Wisconsin......... 82 77 80 79 %1 71 838 84 90 
Minnesota......... 83 89 74 91 84 76 88 - 80 
SS eee 92 91 81 88 91 81 84 81 83 
70 67 81 75 90 70 88 
YS 87 .. 723 #89 
Tennessee......... 70 88 67 82 Ti 
93 70 30 .. 88 38 
Washington........ 83 85 97 75 76 80 .. 92 865 
63 63 77 69 74 67 67 65 69 
United States...... 81 75 82 80 81 71 80 80 87 


State 


Cucumbers. Peas. Tomatoes. 

1 2 3 1 2 3 1 2 3 
Pet. Pet. Pet. Pet. Pet. Pet. Pet. Pct. Pct. 
7% 81 88 387 87: 71 
New Jersey........ 74 58 83 72 89 84 89 94 81 
-- Yi 32 80 86 80 77 
87 85 80 81 79 83 90 90 74 
lS ee a ee 75 74 81 91 89 88 74 80 81 
See 83 69 75 70 65 85 84 85 76 
Minnesota......... 72 G1 #96 #88 88 88 70 
64 88 80 79 
26 BS «« BY Be 
B68 74 81 88 8a 
New Mexico..... | 100 81 75 
70 77 #91 62 70 65 80 90 79 
United States...... Si 36 84 828 82 


Lowrey, Va., August 12, 1918—By Byrne & Kincanon— 
The following is about the condition of the tomato situation 
here: With the temperature ranging from 95 to 125 degrees, 
the now ripening tomatoes have been literally cooked in the 
fields. Conservative estimates place the damage to the crop 
from 50 to 75 per cent. However, with favorable weather con- 
ditions the late planted crop may possibly reach 50 per cent. 
Prospects here look very gloomy for the packers. 

Waynesville, O., August 12, 1918_-By Waynesville C 
Co.—Can say corn has been looking fine up until last week. 
Hot weather is affecting it. It needs rain badly. 

Circleville, O., August 9, 1918—By Winorr Canning Co.— 
We just passed through four days of intensely hot weather. 
All previous records exceeded. Press reports from Virginia in- 
dicate 120 degrees in the sun, and apples cooked upon the trees. 
In this section tomatoes were cooked on the vines and spoiled 
before they could be secured for canning. Large quantities 
have been lost as a result. 

The sweet corn crop suffered more or less, the tassels being 
scorched, which killed the fertilizing ability of the plant to 
produce corn. 

Lebanon, O., August 9, 1918—By Miami Canning Co.— 
Corn in this locality needs rain very badly; is drying up very 
fast. If it does not rain within a very few days it is likely the 
crop will be cut nearly 50 per cent. Tomatoes are practically 
ruined by the hot winds; vines are burning up. Rain will not 
save them, as they are too far gone. ; 

Wilmington, O., August 11, 1918—By A. A. Linton—The 
drouth and severe heat the last ten days have cut the corn short 
many tong. 

Indianapolis, Ind., August 10, 1918—Writing in their 
- weekly circular, the Harry C. Gilbert Co. says of crop condi- 
tions under that date: 

“There is not the least doubt in the world that tomatoes 
have been damaged considerably throughout this and many 
other sections. The first settings, both green and ripened, 
have been literally cooked to ruination by the terrific sun of 
the last week. This has delayed operations. There are still 
prospects for a good pack of tomatoes if the weather will cool. 
Local showers in the last day or two have helped, but we 
are afraid they have not been general enough. The market 
has been active with us for the last few days, the source of 


orders indicating that the damage to crops has been pretty 
general. Corn has been damaged some in this section, and 
we are entirely without corn offerings in this market, except 
in assorted cars.” 

Milford, Del., August 14, 1918—By Capt. Wm. Murphy— 
Tomatoes are beginning to ripen and prospects look good for 
@ normal pack. 

By the Bureau of Crop Estimates, August 12, 1918— 
Canning Crops: 

OHIO—Tomatoes—In the district around Bowling Green 
the tomato plants are in exceptionally good condition, and are 
heavily set with fruit, which is just beginning to ripen. It is 
expected the factories will begin to operate by the 15th or 20th 
of this month. The whole crop is used at the local factories. 

INDIANA—Tomatoes—In Northeastern Indiana, particu- 
larly in Delaware, Grant, Madison and Marion counties, the 
tomatoes will be ready to begin packing in about three weeks, 
and the yield is expected to be about 85 per cent of normal. 
Although many fields were badly frosted late in June, they 
have recovered and are almost equal to the undamaged fields. 
The hot weather of the past week has not seriously damaged 
the canning tomato crop in Central Indiana, although on the 
western side of the State there were fewer showers and sun- 
burning will make it necessary to pulp more of the crop than 
was intended. Last night and yesterday thunderstorms have 
relieved the situation and further immediate damage is not 
expected. 

Conditions are estimated as follows at the following 
points: Cayuga, Vermillion county, 80 per cent. Terre Haute, 
Seelyville; Prairieton, Riley, Vigo county, 90 per cent. Goss- 
port, Owen county; Martinsville and Mooresville, Morgan 
county; Danville, Hendricks county, 95 per cent. Crawfords- 
ville and Darlington, Montgomery county, 90 per cent. Frank- 
fort, Clinton county, 85 per cent. 

UNITED STATES—The condition on August 1, 1918; July 
15, 1918, and August 1, 1917, respectively, of the following 
crops grown for manufacture is reported to this Bureau as 
follows: Snap beans, 81, 75 and 82 per cent; sweet corn, 80, 
81 and 71 per cent; cabbage, 80, 80 and 87 per cent; cucum- 
bers, 81, 75 and 77 per cent; peas, 84, 82 and 73 per cent; 
tomatoes, 84, 82 and 78 per cent. 
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THE CANNING TRADE 


BOXES CARRY FOOD SAFELY 


The STRONG boxs pased through its experimental 
stage years ago; it was designed especially to carry 
canned foods and the improvements embodied in 
the box as it is offered at this time insures .safe 
carriage under all normal conditions. Actual tests 
have proven it to be a better carrier of canned foods 
than the average wooden box; in fact it takes a high 
priced wooden box to carry as well—the ordinary 
cheap wooden box will not stand as much strain. 
The heavy cleats at the top and bottom of the 
STRONG box act in the same manner as the wire 
strapping on a wooden box—these patented cleats 
break the shock and keep the corners of the box in 
good condition. The STRONG box saves in freight, 
in first cost and in storage space. It is more 
economical than the wooden box ,costs you less to 
pack, is a better carrier; and if you have not 
thoroughly investigated, it will pay you to do so 
now. Don’t class the STRONG box with other 
corrugated paper boxes—it’s not in a class with any 
other box. It is a patented box, made especially 
for canned foods. 


Write nearest office for particulars. 


STRONG 


BOXES 
SUPPLIED 
BY 


The J. M. Raffel Co., 
Baltimore, Md. 
The Chas. Boldt Paper Mills Co., 
Cincinnati, Ohio 
Robert Gair Co., 


New York, N. Y. 


National Paper Products Co., 
San Francisco, Calif. 


the STRONG box ready 
for shipment 


Secure 
Reliable 


the STRONG box 
ready for packing 
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Wanted and For Sale. 


This is a page that must be read each week tobe appreciated. You are uniikely to be interested every week, in 
what is offered here, but it is possible you will be a dozen times in the year 
your opportunity your time is lost, together with money. 


If you fail to see and accept 
Rates upon application. 


For Sale—Miscellaneous. 


Wanted—Miscellaneous. 


FOR SALE—100 gross, or any part of this quantity. 
half-gallon jug shape bottles or packers; perfectly clean 
and as good as new. $7.00 per gross. D. Canale & Co., 
Memphis, Tenn. 


FOR SALE—Set of Stewart wire solder floaters 
with feeds attached for No. 1 cans, Address Box A-547, 
care of The Canning Trade. 


FOR SALE— 
1 new Livingston rotary tomato washer. 
1 new Hoosier Crusher. 
4 new 1000-gal. Cooking Tanks (including coils and 
traps). 
1 Cyclone. 
1 new Kern Finisher. 
25,000 new 5-gal. pulp cans, 107 lb. rm 
25,000 new 5-gal. pulp cans, 135 lb. plate. 
Immediate delivery. ; 
Apply Box A-549, care The Canning Trade. 


FOR SALE-—25,000 five-gallon, squared cans, whole 
tomato pulp. Price per can $2.25 f. o. b. Central, Ohio 
factory. Address Box 162, Greenville, O. 


FOR SALE—25,000 No. 3 Box Shooks at a bargain 
price. Address Box A-545, care The Canning Trade. 


FOR SALL—Two Max Ams Double Seamers, one 
of them automatic, but can be changed to hand feed if de- 
sired. Three Ayars Power Presses and Slitters, as good 
as new. S. L. Kelty, Quinton, N. J. 


FOR SALE—We have half miilion carried-over 
Tomato Labels, our name and brand printed on labels. 
Bargain for quick buyers. A. E. Tull Co., Marion Sta- 
tion, Md. 


WANTED—Two Copper Kettles, in A-1 condition, 
150 gallons’ capacity. Write fully condition and price. 
Address Box A-550, care The Canning Trade. 


EMPLOYMENT EXCHANGE. 


Paid subscribers may use this column free, for securing 
either Positions or Help. It is conducted for the benefit of 
subscribers; we WANT you to make use of it whenever and 
as often as you wish. But advertisements will NOT be carried 
more than ONE MONTH unless special request is made. Non- 
subscribers will be charged for the use of this column. 

When answering advertisements “care The Canning 
Trade,” write only the BOX NUMBER on the envelope (in 
the lower left-hand corner); put a two-cent stamp on as usual, 
then place it in another envelope and address same to The 
Canning Trade. We will re-mail it to the advertiser. 


SITUATIONS WANTED. 


POSITION WANTED—Clerical position with well-estab- 
lished canning company. General office experience and have 
a good general knowledge of the business. Can assume re- 
sponsibility; will go anywhere, West preferred. Address Box 
B-529, care The Canning Trade. 


HELP WANTED. 


WANTED—High Grade No. 00 Canco Closing Machine 
Operator. Permanent position for Al man. Forward refer- 
ences, experience and salary expected. Post Office Box No. 
637, Indianapolis, Ind. 


WANTED—At once, Experienced Superintendent, capable 
of taking full charge of cannery, packing tomatoes, ketchup, 
fruits, beans, etc. Write or wire, stating salary required, giv- 
Box B-553. 


ing references and experience. 


FOR SALE— 
1 20th Century Pulper and Finishing Machine. 
1 Sprague Lowe Pulper (factory orem and good 
as new). 
3 Sprague Lowe Copper Coils. 
1 Sprague Rotary Washer. 
1 Huntley Washer. 
Box No. A-554, care The Canning Trade. 


For Sale--Factories 


FOR SALE—Modern, well equipped Can- 
ning Factory on trunk line railroad between Bal- 
timore and Washington. Good supply of water; 
private electric lighting plant; equipment in good 


condition, ready to start at once. An attractive 
price will be named for quick sale. 
Chas. G. Summers & Co., Inc., 


Baltimore, Md. 


WANTED—Foreman for a two-line can plant, making one 
pound and smaller sizes. Possibilities very good. Are put- 
ting in equipment for four lines now and will probably instal 
more in the near future. Good position for the right man. 
Located in a country town about 150 miles northwest of Chi- 
cago. Apply Box (B-548, care The Canning Trade. 


WANTED—Superintendent processor with experience in 
manufacturing jams, marmalades, etc. Factory located New 
York City. Give reference and salary. Permanent position 
and good future for right man. Address Box B-543, care of 
The Canning Trade. 


WANTED—General canning factory machinist for corn 
plant. One experienced with Panama closing machines pre- 
ferred. Yearly position for satisfactory man. Give refer- 
ences and salary expected in first letter. Address Box B-544, 
care of The Canning Trade. 


HELP WANTED—Chemist: for biological an analytical 
work in tomato product plant—exempt from draft, state ex- 
perience. “Plant in vicinity of iiatiaccuea Address Box 
B-525, care The Cong Trade. 


WANTED.-High-class Salad Dressing and Pickle Man; 
permanent position. Give experience, salary and reference. 
Address Box B. 540, care of The Canning Trade. 
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THE CANNING TRADE 


MORRAL HUSKERS 


Will husk more corn and do it Better than 
any other ever made—turning it out 
Cleaner and freer from silk 


SPEED' OF WORK 


Means Big Saving to the canner. 


Why Dont You Try out This Money Saver 


Morral Bros. | Huntley Mfg. Co. 


SILVER CREEK, N. Y. 


MORRAL, OHIO 


Getting the most out of sugar 


- Itis the duty of every manufacturer 
to make every ounce of sugar count 
to the utmost. Our sugars, specially 
produced for manufacturers, are uni- 
formly high grade and produce uni- 
form results, thereby avoiding sugar 
waste. 

American SugarRefining Company | 


The Most Complete Line of Sugar in the World 
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CANNED FOOD PRICES 


Prices given represent the /owest figure generally quoted for lots of wholesale size, usual terms f. o. b. 
Baltimore (unless otherwise noted) and subject to the customary discount for cash. ****Many 
canners get higher prices for their goods; some few may take less for a personal reason, but these 
prices represent the general market at this date. 

Baltimore figures corrected by these Brokers: (t)Thos. J. Meehan & Co. (t+)T, G. Cranwell & Co. (§)E.C. Shriner & Co. 


(*)H. H. Taylor & Son. New York prices corrected by our special Correspondent. 
CANNED VEGETABLES CANNED VEGETABLE PRICES—Continued. CANNED FRUIT PRICES—Continued. 
Balto. N.Y. Balt. N.Y 
ASPARAGUS*—(California) SUCCOTASH!—No. 2, Green Beans...... Out Out PEARSt—No. 3, Standards in Water... Out 
No. 2% White Mammoth.$Out $4 00 “ With Dry Beans Out Out 
“ Green, 3% SWEET POTATOES!-No.2, Standard ...... Out PINE- No. 2, BahamaSlicedExtra Out Out 
“ White, Large. Out Out ** No. 3 8td.f.o.b.Balto. ...... 210 APPLE*- “ “Grated 185 Out 
Peeled, Std. f.0.b. Co. ...... Ont “ “ Sliced “ Std. Out Out 
Green, Ort Out 9 8td.f.o.b.Balto ...... Out “ Grated“ 140 Out 
“10, 8td.£.0.b.Co. Out... “ Hawail Sliced Extra $25 3:15 
TOMATOES}-No. 10, Fancy, f.0.b. Bal. Out Out Stand. ...... 2 60 
, “ “Jersey, “ Fac’y ...... Out * * Out 
Green Out “ Stand., Balto650— ....:. “Stand. Out 
“Tips White Sq... 360 3 65 “ 
Rnd. Grated Extra Out 
“ “3, Sani. 5% in. cans ...... Out Stand. 
“ “ rad id Jersey, f.0.b. Co... Out Out 
“ «Ex, Std., “ Balto. Out —...... 
BAKED BEANS#-No. 1, Plain............. 9 9% | gana, “ 200 Out | “  “ 2 Eastern Pie Water... Out _...... 


“3 In 250 2 85 “Seconds, “ Balto.130 Water. 
BEANSt—No. 2 String, Standard Green 135 160 “ 9, Stand., “* 

Cut White 130 299 1 90 RASPBERRIES$—No 2, Black Water. ...... Out 

“Out 00 6 50 Red Our Out 


Black Syrup..250 Out 


White Wax Standard 125 Out TOMATO PULP}-No. 10, Standard....... 6 00 


Ot STRAW. No. 2, Ex. Stan. Syrup... Out Out 
“9 “  gonked.......... 115 Out CANNED BERRIEGS— 


APPLES—No. 10, 
10, 
Out “ “ 10, 


Medium, Out Hip. 10. 4% 
Large, Out in, (Fa 0.b, 450 Out 
CORNI—No. 2, Std. Evgr., f.0.b. Balto. ...... Out APRICOTS—No. 2%, Cala. Stand......130 
0.00. BLACKBERRIES$—No. 2, Standard... 200 Out 
“ Std. Shoepeg f.0.b. Co. 10, Out 
“i  $td.Shoepegf.o.b.Balto. ...... ...... Out Out 
Ex.Std.Shoepegf.o.b.Co. ...... Out 9, Preserved... Out Out 
Ex.FeyShoepegf.o.b.Co. ......00 “2, In Syrup.... Out Out 
‘ Std. Maine Style Balto. ...... 1% BLUEBERRIES—NO. 10, Maine....scsos ene 9 00 
ig $td.MaineStylef.o.b.Co. ....... Out 2, MAING 2 00 
“ Fey. Mn.Stylef.o.b.Bal. Out __...... White...... Out... 
“Fancy f.o.b. Countyv...... Out Out “ Rea Stand. Water........ Out Out Flat... 3 30 
“Extra Std. White “  gyrup....... ...... Out 200 
“Standard Western......... ...... 13 “ Om “ 1, Red Alaska, Tall 270 
HOMINYI—NO. 3. “ ‘Red Pitted............ Out _...... 
GETA-} No. Kinds. Goos RRIES . 2, Stand........... 
OKRA AND} No. 2 1, Pink, Tall......... 20 
PEAS!—No. 2, June Stand......... 170 160 “ “ Ex.8td.“...250 250 ...... Out 
“ Ex. Stand. Early Junes17 15 PEACHESt—No. 1, Ex. Sliced Yellow Out Out 3 40 


1 


“Fancy Petit Pois........... Out Out Selected, Yellow..... Out 
PUMPKIN{—No 3 Standard. 1 35 “Seconds, White...... Out 
; Out PIG LEAD—Omaha or Federal... 7 75 8 00 


PEARS}—No. 2 2, Seconds in Water... 
SPINACH!—No. 3, Standard................ 19 200 TIN PLATES F. 0. B. MILL 
Out 6 “ Ex." Syrup...... Out 14x20, 107 Ibs., Base Coke Tin 


Out “ 3, Seconds in Water............ 130 14x20, 100 bs. “ Coke Tin 


“1iIng 
“ 2, In Sang 
ap 
\ 
‘ “ cal Seconds White SEB TN Wet or Dry............ Out 2 60 
“ Out 1% 
SAUERKRAUTI—No. 2, Standard...... 


American Can Company Can Prices 


Baltimore, July ist, 1918. 
American Can Company announces the following prices for 
Packers Cans, Bulk Carloads, f. 0. b. shipping points, effective 


July ist, 1918, subject to its confirmation and subject to change 
without notice. 


eee eee eee eee 
eee eee eee eee 


SPECIALS 
No. diam. x 36-16” high... «+ 27.00 


HOLE AND CAP 
No. 10 2-16 opening 82.50 
SPECIALS 
No. 2 diam. x 4” high 1-1% op....... 25.50. 
No. 9 No. 2 diam. x 3-65-16 op......... 25.00 
SOLDER HEMMED CAPS, WITH CANS 
B-1/16 8.75 


THE CANNING TRADE 


AMERICAN CAN COMPANY. 


Continental Can Company, Inc. 
will quote prices on Cans upon 
application. 


We have a limited supply of 
ROUND RE-INFORCED FIVE GALLON PULP CANS 
for AUGUST AND SEPTEMPER delivery 


of 135 lbs. plate 
Either Plain Tin 
Lacquered outside 


or 


Enameled inside 


BETTER WIRE YOUR ORDER TO-DAY 
TO-MORROW MAY BE TOO LATE 


THOMAS F. LUKENS COMPANY 


Headquarters for 
SOLDER FLUX AND CANNING FACTORY SUPPLIES 
Send for sample of the 
SAWYER TOMATO CORING AND SKINNING KNIFE 


238 N. 4th St. Philadelphia, Pa. 


Fidelity Can Company, Balti- 
more, will quote prices on cans 
upon application. 


JOS. M. ZOLLER & CO., INC. 
CANNED GOODS, CANS, BROKERS 


PACKERS’ SUPPLIES, 
PHONES: 205-206 Phoenix Bidg. 
ST. PAUL 1140 & 4484 BALTIMORE, MD. 


OYSTER STEAM BOX 


With Improved 
Hinged Door, 
Making the work 
Lighter and Quicker 


Edw. Renneburg & Sons Co. 
Machine and Boiler Works 
2639 Boston St. Baltimore, Md. 


Works: Atlantic Wharf, Boston St. and Lakewood Ave. 


| 
SANITARY Per M 
No. 2 28.00 | 
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4 WHERE TO BUY 


MACHINERY and SUPPLIES 


Air Pumps. 

Max Ams Machine Co., Bridgeport, Conn. 
Slaysman & Co., Baltimore, Md. 

Auto Trucks 
Federal Motor Truck Co. Detroit. Mich. 

Bottle Capping, Corking, Filling Machines. 
Max Ams Machine Co., Bridgeport, Conn. 
Karl Kiefer Machine Co., Cincinnati, Ohio. 

Bottle Labeling Machines. 

Economic Machinery Co., Worcester, Mass. 

Boxes and Box Shocks. 

Balto. Box & Shook Co., Baltimore 
Canton Box Co., Baltimore, Md. 
H. D. Dreyer & Co., Baltimore, Md. 


Boxes—Corrugated, Paper. 
Chas. Boldt Paper Co., Cincinnati 
at & Dauch Paper Co. Sandusky, O. 
M. Raffel Co., Baltimore. 
strong Box Co., Baltimore. 
Bexing Machines. 
Fred H Knapp ny Baltimore, Md. 
Box Strapping Machin 
Gerrard Wire Tying Machines Co., New York City. 
Crary “Brokerage Co., Wis. 
Louis Hilfer Co., Chicago, St. Loui: 
Seggerman Bros., New York ‘City. 
Jos. M. Zoller & Co., Baltimore, Md- 
Cans and Solder Hemmed Caps. 
American Can Co., New York, Baltimore, 
Chicago, San Francisco. 
Atlantic Can Co., Baltimore. 
W. Boyer & to., Baltimore. 


Continental Can Co., Syracuse, Chicago, 


Fidelity Can Co., Baltimore, 

Thos. F. Lukens & Co., Philadelphia, Pa. 
National Can Co.. Boston, Mass. 

Phelps Can Co., Baltimore, Md. 
Southern Can Co., mers. 
Wheeling Can Co., Wheeling, W. va. 


Can Cleaning Machine. 
A. K. Robins & Co., Baltimore 
van Making Machi y—Sanitary and Reg- 
Angelus ‘Sanitary Can Machine Co., Los Angeles, 


Max Ams Machine Co., dy a Conn. 
B. W. Bliss Co., Brooklyn, 

Francisco. 


Can Washing 
Sprague Canning Machinery Co., Chicago. 


Capping Machines, Power and Hand. 
Max Ams Machine Co., Brid pagers. Conn. 
Ayars Machine Co., Saiem 
A. K. Robins & Co., Baltimore, Md. 
Sprague Canning Machinery Co., Chicago. 


catsup Machines, 
Sinclair Scutt Co., Baltimore, Md. 
Sprague Canning Machinery Co.. Chicago. 
The 20th Century Machinery Co., Milwaukee 


Cleaner and Cleanser—for Fillers, Testers, Etc. 
J. B. Ford Co., Wyandotte, Mich. 


Continuous Agitation Cookers. 
Huntle Co. Creek, N. Y. 
A. K. bins & Baltimore, Md. 
Sprague ‘Canning Machinery Co.. Chicago. 


Coring and Skinning Knife 
Thos. F. Lukens Co., Philadelphia, Pa. 


Corn Cookers, Fillers and Mixers. 
Ayars Machine Co., Salem, N. J. 
A. K. Robins & Co. Baltimore, Md. 
Sprague Canning Machinery Co., Chicago. 


Corn Huskers—Silkers, Butters. 
Huntley Mfg. Co., Silver Creek, N. Y. 
Peerless Husker Co., Buffalo, N. Y. 


Conveyors—All Kind 
Weller Mfg. Co., Chicago. 


and Carrying Machines. 
Robins & Co. 


A. K. Md. 
Schlutter-Zastrow Mac Baltimore 
Sinclair Scott Co. Baltimore, Md. 
Sprague Canning chinery Co.. Chicago. 


Crates (Iren Process) 
Edw. Renneburg & Sons‘Co., Baltimore. 
Schlutter-Zastrow Mach. Co.. Baltimore 


Dérectory ef Canners, 
Nat, Canners Assn., Washington, D. C. 


(See advertisements for details.) 


Electric Machinery. 


General Electric Co., Schenectady, N. Y 
Westinghouse Elect. & Mig Co., E. Pittsburgh, Pa. 


Engines, Boilers, Fittings, ete. 
Edw. Sengebers & Sons Co., Baltimore. 
A K.. Robins & Co., Baltimore, Md. 
Weller Mig. Co., © hicago. 


Exhaust Boxes (Steam, Continuous). 
Ayars Machine Co., Salem, N. ey 
Peerless Husker Co., Buffalo, 

Sprague Canning Machinery Co. 


Factory Chairs, Stools, Etc. 
A. K. Robins & Co., Baltimore 


Fibre Boxes, Shipping Cases. 
Hinde & Dauch Paper Co. Sandusky. O 
J. M. Raffel Go., Baluimore 
Strong Box Co., Kaitimore 

titsing Machines—Alil 
Ayars Machine Salem, N. J. 
Karl Kiefer Machine Co., Cincinnati, Ohio 
a. & Co., Ballimure, Mau. 
Peerless Husker Co., Buffalo, N. Y. 
Scvtt Bailimure, Md. 
Sppague Cunning Machiwery Co., Chicago. 
tienry K. Stickney, Portland, Maine. 
The 20th Century Machinery Co., Milwaukee 


Finishing Machines 

A. K. Robins & Co., Baltimore 

Sinclair Scott Co , Baltimore. 

Flux 


Grasselli Chemical Co., Cleveland, O. 
a. K. Kobing & Co., Baltimore, Md. 


Gears, Silent, 


General Electric Co., Schenectady, N. Y. 


iusuranuce, 

Canners Exchange, Chicago. 

(Lansing B. Warner, Manager.) 

Kettles, Process and Jacketed, 

Edw. Renneburg & Sons Co., Baltimore. 

A. K, Robins & Co., Baitimore, Md. 

Schiutter-Zastrow Mach, Co., Baltimore 

Sinclair Scott Co., Baltimore, 

Sprague Canning Machinery Co., Chicago. 
Labels, 

H. Gamse & Bro.. Baltimore 

R. J. Kittredge & Co., Chicago. 
Labeling Machines. 

Economic Machinery Co., Worcester, 


Fred H. Knapp Co., Baltimore. 
Lacquer. 

John G. Maiers’ Sons, 

Seely Bros., Blaine, Was 
Lacquering Machines. 

Seely Bros., Blaine, Wash. 


Meters-F low, Steam, Air and Gas. 
General Electric Co., Schenectady, N. Y. 


Motors, Electric. 
Genera! Electric Co., Schenectady, N 
Westinghouse Elect. & Mfg. Co., 
Oyster Machinery. 
Edw. Renneburg & Sons Co., Baltimore. 
Schlutter-Zastrow Mach. Co., Baitimore 
Paints. 
Jos. Dixon Crucible Co., Jersey City, N. J. 
John G. Maie:s Sons, Baltimore, 
Paper Boxes. 


Hinde & Dauch Paper Co. Sandusky, O. 
J. M. Raffei Co., Baltimore, 
Strong Box Co., Baltimore. 


Parchment (Paper) Caps. 
Diamond State Fibre Co., Bridgeport, Pa. 
Paring Machines, Apples, etc. 


E. J. Lewis, Middleport, N. Y. 
Sinclair Scott Co., Baltimore, Md. 


Pa. 


Paste. 
Fred H. Knapp Co., Baltimore. 
E. J. Judge, Francisco. 


Pea Cleaners. 
oatiey Mfg. Co., Silver Creek, N. Y. 
E. J. Judge, San "Francisco. 

Pea Machinery. 


Huntley Mfg. Co., Silver Creek, N. Y. 
Sprague Canning Machinery -, Chicage 


Pea Separators or Graders. 


Huntley Mfg. Co., ee Creek, N. Y 
Edw. Renneburg ‘& Sons Co., Baltime:. 
A. kK. Robins & Co., Baltimore, Md. 
Sinclair Scott Co., Baltimore. 

Sprague Canning Machinery Co.. Chicago 


Peeling Tables—Tomat 


Ayars Machine Co., Salem N. 

Sprague Canning Machinery. Chicago 
Pineapple Machinery. 

E. J Judge, San Francisco. 

E. J. Lewis, Middleport, N. Y. 

John R. Mitchell Co., Baltimore. 

A K. Robins & Co., Baltimore, Md. 

Schlutter-Zastrow Machine Co., Balto 

Sinclair Scott Co., Baltimore. 

Stevenson & Co., Baltimore. 
Protective Papers. 

Diamond State Fibre Co., Bridgeport, Pa 
Pulp Machinery. 

A. kK. Robins & Co., Baltimore, Md. 

Shepperd Equipmeut & Supply Co., Baltimore, 

sinclair Scott Co., Baltimore. 

Sprague Canning Machinery Co.. Chicago 

Weller Mfg. Co. Chicago. 

The 20th Century Machinery Co , Milwaukee 


‘Pump—refuse skins, etc, 
A. K. Robins & Co., Baltimore, Md. 


sanitary Cans and Closing Machines 
American Can Co., New York, Hattiner: 
Chicago, San Francisco. 
Can Machine Co., Los Angeles 


Atiantic Can Co., Baltimore. 

W..W. Boyer & Co., Baltimore 

Continental Can Co., Eyracuss, Chicagu. 
Baltimore. 

Fidelity Can Co., Baltimore, Md. 

National Can Co., Bi ston, Mass. 

Phelps Can Co., Baltimore, Md. 

southern Can Co., Baltimore. 

Wheeling Can Co., Wheeling, W. Va. 


sanitary Can Making Machinery. 
See “Can Making Machinery.” 


Seeds. 

D. Landreth Seed Co., Bristol, Pa. 
Leonard Seed Co., Chicago., Ill. 
J. B. Rice Seed Co., Cambridge, N. Y. 


Sieves and Scree 
Sinclair’ Scott 


Sealder, Tomato, ete. 
Ayers Machine Co., Sale 
Huntley Mfg. Co., Shiver Creek, a, 
Edw. Renneburg. & Sons Co., Baltimore. 
The Right System, Inc., Aberdeen. Md 
A. K. Robins & Co., Baltimore, Md. 
Sprague Canning Machinery Co., Chicago. 
Strapping, for cases 
Gerrard Wire Tving Machinery Co., New York City 


String Bean Machinery. 
Mfg Co., Creek, N. Y. 
. J. Lewis Middleport, N 


Sugar 
American Sugar Ring. Co., New Xork 


Syrupers (Automatic). 
Ayars Machine Co., Salem, N. J. 
E. J. Judge, San Francisco. 
Peerless Husker Co., Buffalo, N. Y. 
Sprague Canning Machinery Co.. Chicago 
The 20th Century Machinery Co.. Milwaukee 


Tanks 

W. E. Caldwell Co., Louisville, Ky. 
Tomato Peeling Knives 

Thos. F. Lukens Co., * Philadelphia 
Tin Plate. 

uerioen Sheet & Tin Plate Co., 


Pittsburgh, Ps 
Tomato Washers 
Ayars Machine Co. Salem, N. J. 


Trucks, A 
Federal endl Truck Co. Detroit, Mich. 


Turbines—Steam, 
General Electric Co., Schenectady. N Y 
Elect. Co., E. Pittsburgh, Pa. 


ashers—F ruits 


Wire Belts (For Scalders, Washers, etc.) 
La Porte Mat &Mfg,. Co., La Porte, Ind. 


Wire Strapping Machines (Box) 
Gerrard Wire Tying MachineCo., Seattle, Wash. 


“yandotte Cleaner and Cleanser 


J 8B Ford Co., Wyandotte, Mich. 
A. K. Robins & Co., Baltimore, Md. 


Baltimore. 


: 
Slaysman & Co.. Baltimore. Md. 
em Stevenson & Co., Baitimore. 


THE CANNING TRADE 


A World Labeler for the Sardine Canner 


Automatically labels sardine «ans either wrapped 
or unwrapped. Places the labels neatly and uni- 
formly and has a capacity which is surely attractive 


Other World Labelers for the Food Packer are 
built for Spot Labeling and for all kinds of 
Gallon Packers—Panel Bott'es—Tumblers and 


Preserve Jars—Olive and Pickle Bottles— 
Sardine Cans and other styles of tins. 


Send labeled samples of your packages 


tor prices and detailed quotation 


ECONOMIC MACHINERY CO. 


Worcester, Massachusetts 


Stevenson & Co., Inc. 


PINEAPPLE MACHINERY 


Cut on the right represents machine for SLICING Pine- 
apples from 3/16 to 4 of an inch in thickness; every slice cut 
even and of same thickness. It is easily adjustable; made sub- 
stantial and durable. Made either for hand or steam power. 
The legs are sufficiently splayed to admit placing of tub under 
the machine. CAPACITY: the pack of any ordinary house. 
Speed of machine, 75 revolutions per minute. Tight and loose 
pulleys, 8 inch diameter, 2 inch face. 


Cut below represent Pineapple CORING machine with 
j ample capacity to suit any ordinary house. Speed 400 revolu- 
tions per minute. Pulleys 3% inch diameter. 2 inch face. 


STEVENSON & CO., Inc. 


601 South Caroline St. 
BALTIMORE MARYLAND 


Also Manufacturers of CAN MAKING MACHINERY 
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MAKE IT EASY FOR YOUR EMPLOYEES 
TO PURCHASE 


Thrift and War Saving Stamps 


LET THEM KNOW 
THAT THEY MAY PURCHASE THEM AT 
YOUR OFFICE 


PERSONAL INTEREST MEANS INCREASED SALES 


AMERICAN CAN COMPANY 


7 


THE CANNING TRADE 


DOUBLE PINEAPPLE GRATER 


(WITH HOPPER REMOVED) 


MADE BY THE 


JOHN R, MITCHELL CO. 


Foot of Washington St. 
BALTIMORE - MD. 


The large-tooth saws, on the two upper spindles. c: arse grind the 
fruit which passes down to the fine: saws on the two lower spindles, 
from there it falls into a tub underthe machine. Machine is well 
braced and the workmanship is of the best; gears are cut from the 
solid, and saws are milled from solid blanks which gives a cutting 
edge to two sides of the tooth. Hopper and discharge shoots are 
lined with white pine. 


JOS. M. ZOLLER & CO., INC. 


CANNED GOODS, CANS, 
PACKERS’ SUPPLIES, BROKERS 
205-206 Phoenix Bidg. 


PHONES: 
8ST, PAUL 1140 & 4484 BALTIMORE, MD. 


CANNED GOODS EXCHANGE — 
Year 1918-1919 
President, BENJAMIN HAMBURGER 
Vice-President, HAMPTON STEELE 
Treasurer, LEANDER LANGRALL Secretary, Wu. F. Assau 
COMMITTEES: 
Executive: Cuas. G. SuMMERsS, JR. 
F. A. Torscu 
Arbitration: H. P. StRasBAUGH Wma. GrEcHT 
C.J. ScoeNKEL H. A. Warpner J. PRESTON WEBSTER 
Commerce: D. H. STEVENSON HaMPTON STEELE 
C.F. E. F. Tuomas J. O. LANGRALL 
Legislation: E.C. J. F.Hicks Gro. T. 
Gro. N. Numsen J. 8. Gress 
Claims: FRED W. WaGNER Leroy LANGRALL 
A.J. Hupparp Jas. B. Jno. W. 
Hospitality: W. E. LAMBLE H. W. Kress 
Rost. A. SrINDALL Rost. A. RousE 
Brokers: Jno. R. Barnes HERBERT C ROBERTS 
8. M. Roprnson 
Agriculture: SiLver 
ALBERT T. MYER 
Counsel: G. H. H. Emory 
Chemist CuHas. GLASER 


Epw. A. Kerr 


H. A. STRAsBAUGH 


Ext FRANK 


WHEELING CANS 


Excel In 


STRENGTH 


and 


CLEANLINESS 


Wheeling Can Co. 


A. A. Morse, Vice-Pres. & Gen’! Mngr. 
WHEELING, W. VA. 
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THE CANNING TRADE 


Ayars Machine Company, yoo 


AYARS DOUBLE ROTARY MEASURE TOMATO FILLER 


This Machine puts the tomatoes into the Can without waste 
and without cutting or mashing, in the same condition as 


they were put into the hopper. 


OVER 300 IN USE LAST SEASON 


Ayars Machine Company, 


BROWN, BOGGS CO., Lrp., Hamiiton, Ont., Sole Agents for Canada. 


ae 
No. % 


THE CANNING TRADE 


For Grading, Washing, Blanching, Cutting and Filling 
BEANS well cleaned and packed bring prices that show 
satisfactory profits to the Canner. 
Our sales to the up-to-date Packers show we have the 
machines that make them money. 


REPEAT ORDERS SHOW SATISFIED CUSTOMERS 


Green Pea Machines 


For Grading, Washing, Blanching, have never been equalled. 
Our Briners, Elevators, Picking Tables are so generally 
used as to be called standard. 


THESE ARE THE PROFIT MAKERS FOR CANNERS 


N. Y. 


Stri B Machinery 
Type 
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